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WET SURFACE MAINTENANCE PROBLEMS 


No longer is it necessary to dry out surfaces in 
order to get the protection and beauty of paint. 
Damp-Tex Enamel penetrates moisture and sticks 

to the under surface just as though it 

} were perfectly dry. Damp-Tex quickly 
———i\ dries into a tough waterproof film that 
stays elastic for years regardless of re- 
peated washings with soap and water. 
Resists corrosive gases and oxidation. 


Does not taint food or cause it to taste. 


NO LOST TIME OR PRODUCTION 


en you paint with Damp-Tex, on wet or dry surfaces, there is no loss of time or 
production due to moisture or wet surfaces. That is why Damp-Tex is recommended 
for brine tank rooms, coolers, sausage and casing rooms, smokehouses, killing floors 
or any room or equipment where brine, saturated atmosphere, low temperature or 


et surfoces prevent the use of ordinary paint or enamel. 
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UNGUS TEST 


MONEY BACK 
GUARANTEE 


If after following simple 
directions the buyer finds 
any shipment of Damp- 
Tex does not do all we 
claim for it, notify us and 
we will give shipping in- 
structions for the balance 
and cancel the charge for 
the amount used, or, if 
already paid for, will re- 
fund the money. 


SEND A TRIAL 
ORDER TODAY 


Order one or more gallons 
of Damp-Tex Enamel and 
Damp-Tex Enamel Under- 
coater and we will ship 
at no risk to you with full 
instructions for satisfac- 
tory results. Damp-Tex, 
pre-treated at the factory 
against bacterial and 
fungus growth, may be 
had at an additional cost 
of 10c per gallon. 


ACID TEST 
Damp-Tex is unaffected 
by lactic and other com- 
mon food acids. 


MOISTURE TEST 
Water soaked bricks painted with 
Damp-Tex and dried in the sun 
prove the film will not blister or 
break. 


TEELCOTE MANUFACTURING CO. 


w 418 GRATIOT AT THERESA ST. LOUIS 3, MISSOURI 
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CAUSTIC SOLUTION TEST 
Two to three percent caustic 
washing solutions are not injuri- 
ous to Damp-Tex Enamel. 


STEAM TEST 
Damp-Tex is unaffected 
by live steam common 
to many plants. 


eated Damp-Tex will re- 
gus, mold or mildew 
surfaces painted with it. 








"Buttalo’ sausage STUFFERS... 


Safe, Fast, Dependable... the 
choice of leading sausage 
makers everywhere si! : 


779 


Model 500—24’ cylinder bore with 500 pounds capacity. 
Model 400—21 12" cylinder bore with 400 pounds capacity. 
Model 300—18” cylinder bore with 300 pounds capacity. 




























Model 200— 171” cylinder bore (approx.) with 200 pounds Safety attachment shown here is | 2 
furnished at slight extra cost for 
capacity. any model. 
Model 100—11” cylinder bore with 100 pounds capacity. tt 


Virtually every major sausage kitchen depends on one or more 
“BUFFALO” sausage stuffers, without a doubt the most pop- 
ular make available. These fast, dependable stuffers operate 
on a minimum of air pressure due to their larger cross sec- 
tion. Special design makes them leak-proof. Air cannot get 
past the piston nor can meat. Safety by-pass valve prevents 
piston blow-out, and a special interlock makes it impossible 
for operator to injure hands while opening or closing cover. 
Meat valves and stuffing tubes are of stainless construction. 
Write for colorful illustrated literature or call the “BUFFALO” 


representative in your city. 





JOHN E. SMITH’S SONS CO. 


50 BROADWAY * . BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 






TRUE PEPPER §27.\(¢) : 
AT ITS £09) 7.) 98-134) 


lubilized %9° 


PEPPEROYAL is one of many, widely- 
used but unheralded Griffith spices! 

It is widely used in quality food products 
because of its true pepper flavor... 
extracted by Griffith from prime 
quality black pepper. 


PEPPEROYAL is widely used . . . alone 
or as one spice in Griffith Solubilized 
Seasoning formulae . . . because 

the Griffith process of Solubilizing gives 
you true pepper flavor in a form 

that assures penetration! 


Penetration is the crucial quality in flavor 
control! PEPPEROYAL has that quality 
... the full flavor content disperses 
easily and blends thoroughly with your 
product—because it is Solubilized! 

Only Griffith produces PEPPEROYAL. 


Only Griffith can assure you of controlled, 
uniform flavor from the pepper berries 

to your finished product. Order 
dependable PEPPEROYAL today. 





The 


' (Every seasoning formula — even yours — can 
‘ be Solubilized. Converting ground spice 


formulae to Solubilized Seasonings is a Griffith 
i Hee RATO Ha gS \ specialty. Let us show you all advantages.) 


CHICAGO 9. 1415 W. 37th St. © NEWARK 5, 37 Empire St. © LOS ANGELES 11, 49th & Gifford Sts. © TORONTO 2, 115 George St 










Announcing-AlL NEW-ALL PROVED 








Every model teary Duty tngineeted to save you money! 


Now International puts you squarely in the driver’s seat 
—with a complete new line of completely new trucks! 


Every single new International Truck from 4,200 to 
90,000 pounds GVW is heavy-duty engineered to give 
you lower maintenance and operating costs. 

Let the facts tell that story: 


Fact No. 1: for 18 straight years Internationals have 


led in sales of heavy-duty trucks (16,001 pounds and 
over, GVW). The men who buy heavy-duty trucks buy on 
a basis of performance. They choose Internationals. 


Fact No. 2: the same management men, the same en- 
gineers, the same test experts, the same production men 
who kept Internationals first in the heavy-duty field, have 
developed every new International Truck. 


Every model offers new high standards of comfort and easy handling! 





Here’s relaxing roominess! Here’s all ’round visibility! 
Here’s a comfortable; adjustable seat! Yes—you get 
everything in the Comfo-Vision Cab! 


You have full front visibility in the one-piece scien- 
tifically curved Sweepsight windshield. That convenient 
two-cluster arrangement on the instrument panel puts 


everything right in front of your eyes. 

The truck starts to roll, and you’re really in com- 
mand! That Super-steering is right for position, it’s right 
for positive control. 

And this outstanding Comfo-Vision Cab is backed by 
features galore in every model! 
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INTERNATIONAL TRUCKS — 


Every model offers new improvements throughout ! 


Functional Styling—Smart 


NE brawny appearance combines 
modern design with extreme practicability. 
Outdoor Visibility—Giant, 


NE one-piece scientifically curved 


Sweepsight windshield, large side windows, 
two rear windows. 


on the road”— with comfort cushions, adjust- 
able seats, controlled ventilation. 


Comfo-Vision Cab— Model 


for model “the roomiest cab 


EW Super-Maneuverability — 
N More positive control from a 
more comfortable position; new wide-tread 


axles assure the shortest practical turning 
circle and greater stability. 


Engine Accessibility—Special 


NE fender and hood design pro- 


vides extra working space between engine 

and fenders—hoods easily removed. 

NE Valve-in-head engines — All 
test-proved for greater power, 


greater economy, greater stamina, greater 


efficiency. 
Specialized Transmissions — 


NE Types and gear ratios for any 


job... three-speed, four-speed and five-speed 
with direct drive or overdrive in 5th. 
Rear Axles for any job— 


NE Wider, sturdier rear axles—hy- 


poid single-speed, double-reduction and two- 
speed with electric shift. 


Brake Systems — hydraulic or 


NE air. Faster-acting, surer-stop- 


ping, longer-wearing—more efficient braking 


with less effort. 
Steel-flex Frames — Designed 


NE to provide an extra margin of 


strength combined with the right amount of 


flexibility. 
Load-balanced Wheelbases 


NE —Shorter wheelbases for stand- 


ard body lengths provide better load distri- 
bution, better maneuverability. 


NE 


ing ease .. 


Cradle-Action Springs— 
Longer springs for greater rid- 
. stronger springs, sturdier mount- 
ing and new spring suspension for longer life. 


Plus dozens of new features and refinements throughout every truck! 


a er Fit <>. 


Proved in the mountains! 





Proved in heavy snowfall! 


INTERNATIONAL TRUCKS 





Proved on the twist course! 
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Proved on the Belgian Blocks! 


Every model proved under 
actual operating conditions! 


There wasn’t any price tag on the test 
program to prove the new International 
Trucks. 

It was directed by men whose life work 
has been to develop better truck transpor- 
tation. Test drivers were chosen as care- 
fully as you do any key workers. All-out- 
doors was used for proving grounds. Lab- 
oratory analysis tests were backed up by 
track tests, then by actual road tests. Test 
convoys were run ’round the clock. 

That’s why every all-new, all-proved 
International Truck is right and ready 
for you now! 


Call or visit your International 
Truck Dealer or Branch 


International Harvester Builds McCormick Farm 
Equipment and Farmall Tractors... Motor Trucks 
industrial Power . . . Refrigerators and Freezers 


Tune in James Melton and “Harvest of Stars” 
NBC, Sunday afternoons 





INTERNATIONAL HARVESTER COMPANY * CHICAGO 
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i SWEET 


‘PEPPERS 


Bright-red, crisp and firm. Cannon Peppers 

%. s increase eye appeal, sales appeal of your 
= product. They’re our own home-grown 
oh af strain of thick-walled California Wonder 
.* Peppers, always uniform, scientifically con- 
ee e trolled from seed to finished product, 


packed under most sanitary conditions. 


4 8 Cannon Peppers are ready-to-use, decrease 
s® production costs. They are diced and packed 

ad . *s in convenient #10 tins—eliminate time and 
* expense in washing, cutting and handling 
es o —eliminate spoilage and left-overs. Cannon 


Peppers give you more for your money, too. 
They’re an extra heavy pack—have more 
drained weight—up to 10 ounces more per 
can than ordinary pack peppers. They give 
ind you over three extra pounds of peppers per 
se We are glad to send you a case of 
2 a Cannon Peppers free of charge—freight 

& prepaid—so you can test for 
yourself, or we'll give you the 
name of our nearest jobber. 
Fill in the coupon below and 
mail it to us. 


03s 















CANNON BRAND 


H. P. CANNON & SON, INC. 


Established 1881—Incorporated 1911 


BRIDGEVILLE DELAWARE 





[__] Ship trial case (six-#10 tins) 
Cannon Diced Red Sweet Peppers. 


NAME TITLE 





COMPANY. 





CITY 
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NEW SAFETY SHOE CATALOG 


@ 8 New Styles in READY Woo wy 


Famous Double-Duty 
“*Executives”’. Handsome 
dress-shoe styling with 
dependable Lehigh toe pro- 
tection. Makes ONE pair do 
the work of TWO! 


@ New ‘‘Sock-Saver’’ 
Feature: smooth leather toe- 
lining prevents holing-through 
of sock toes . . . another ad- 
vantage in choosing Lehighs! 
® Seamless Back—many 
styles with this finer quality 
construction that eliminates 
chafing at heel. No stitching 
in back that can tear open. 
@ New Women’s Loafer 
Styles with more comfort- 
able, lower heel . . . easy- 
flexing moccasin-toe. 
@ 36 Different Leather 
Styles to combat almost 
every type of industrial foot 
hazard . . . Oil Fighters, 
Electrical Hazard shoe, 
Foundry shoe, Mine shoes. 4 
@8 Rubber Safety 
Boots for indoor and out- 
door wear . . . Neoprene- 
sprayed to resist corrosive 
materials. 
® Buyer's Guide — 
Lehigh’s famous “bible” for 


safety shoe buyers tells how 
spe ose fr tnaee attention a Safety Directors and Purchasing Agents 
protection. You'll want to know all about these new and advanced safety shoe designs: 


LERIGH 


SAFETY SHOE COMPANY 
ALLENTOWN, PA. 
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A NEW BOSS SAUSAGE KITCHEN 
COSTS LESS THAN YOU WOULD EXPECT. 


When you consider product improve- 
ment, increased volume, or operating 
economy . . . consider Boss. For Boss 
equipment is built to better your op- 
erations from every standpoint. Better 
products, better production, better 
profit margins, are as much a part of 


our engineering thought as friction, 
stress, and horsepower. 

If you want to learn something new 
about sausage kitchen profits, ask 
your Boss representative about the 
better Boss sausage equipment. Or 
address your inquiry direct. , 


THE Enctnmaite wees SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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BULK SHIPPERS! 


film drum liners 
save up to 


-*50,000 





Users of Fiber Drums and Cartons 
Benefit by New Developments 


On a typical shipment from California to 
Chicago, one firm saves 5,400 Ibs. tare weight 
per car —money savings of $105.84 per 
car. Annually the savings add up to $50,000 
—all by the use of this brand-new method 

of bulk shipping. 

Developed by The Visking Corporation, 
in cooperation with leading converters, the 
new method combines VISQUEEN film 
with either fiber drums, cartons or steel 
drums—producing a shipping “package” that 
effects economies never before possible. 

By all means, get the complete story. 
Write or mail coupon today. 
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FIBER DRUM with VISQUEEN film liner. Higher 
tensile strength and tear-resistance, chemical 
inertness and absolute purity make VISQUEEN 
film-lined drums perfect for shipping a wide 
variety of meat products at lower cost. No 
“returns —No expense. VISQUEEN film is clear, 
odorless, tasteless and unaffected by acids, 
alkalis, extremes of temperature. 


lf any of your shipping problems involve any 
of these products— 
@ meat products in brine 
@ frozen fresh meats 
@ fresh and frozen variety meats 
@ animal sausage casings 


VISQUEEN Fim A PRODUCT OF 


mV ISKING ccrroenon 


PRESTON DIVISION ¢ TERRE HAUTE, INDIANA 


VISQUEEN FILM liners are available for rec- 
tangular cartons, for the convenient low-cost 
shipping of meats and other products. Solids, 
semi-solids and liquids—all can be safely 
shipped in VISQUEEN film-lined containers. Sav- 
ings in handling, savings in time and in tare 


weight are winning more and more shippers over 
to this new method of packaging bulk products. 






*T. M. The Visking Corporation 


a ee ee ee 







t THE VISKING CORPORATION 
1 Preston Division 
; Box F 1410, Terre Haute, Indiana. 


that gives full details on new shipping technique. 


Name 
Company 
Title 
Address 


City Zone State 


I'd like a FREE copy of the new VISQUEEN technical manual 


be ew wwe ee ee ew ee ee 
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Now’s the time to build an even-greater, lasting follow- 
ing for your brand of sausage. 


For, by showing today’s many buyers just how good 
sausage can really taste, you not only profit extra 
well now, but you will continue to do so month after 
month! 


And, to make sure you have the perfect flavor formula 
to keep your brand out ahead, let the Fearn organiza- 


iS $4955. ° be JGR, 
RG eens ony 44 


om 


Write today for full details on the outstanding aid 
you get with Fearn ingredients. Or better yet, let us 
run a test with you . . . just send us a brief outline of 
your problem for a quick appraisal of how we can 


serve your needs. 


< ra | r nn adds sales and profits from added zest and flavor 





How to make the Pork Sausage Season 
pay off doubly in profits for you... 








tion aid you with its specialized experience in this fielg 
and its complete line of flavor builders, emulsifiers, 
and other special ingredients. 


Use Fearn’s Fresh Pork Sausage Seasoning or Feam’; 
Flavorbloom and watch sausage flavor, yields on 
sales improve. See how many, many people come back 
for more and more of your brand . . . the sausage with 
the finer flavor, the handsomer appearance, and the 
better keeping quality. 


Fearn’s Fresh Pork Sausage Seasoning 


The proper combination of seasoning materiols in 
e 


four basic types- 
No Sage 
Medium Sage 
—_—_—_———— 


Light Sage 
Heavy Sage 
——— 


Packed in 300, 100, 50 and 
25 |b. drums; 10 Ib. cans. 


C. 


eS © 


a | PAR K (Retin 
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At the WSMPA Convention...see the new 

















Atmos 
1 this field 7 + , * 
ate Aristocrat 
DE LUXE 
F ’ 
‘elds ae “The Aristocrat 
—— of Smokehouses” 
sage with 
, and the 


BOOTH #G-2 


ATMOS now offers their famous Overhead 
Smoke and Heat Distribution System in two 
stainless steel models: the “ARISTOCRAT” 
and the “ARISTOCRAT DE LUXE.” Both mod- 
els provide an air-conditioned, engineered 
and controlled smokehouse system that guar- 





: antees uniform temperatures throughout the 
PATENT APPLIED FOR house, provides new savings in shrink, and in- 
creases production while decreasing the 
smoking time. The “ARISTOCRAT DE LUXE” 
Ins ta Il qan A tm ee offers the ultimate in smokehouse engineering 
by combining the drying, smoking and show- 


an d Cu t sm okin g COs ts / ering operations in a single function! 











The basic ATMOS Smokehouse System is engineered to your spe- 
cific requirements ... can be supplied with either overhead dis- 
tribution or underfloor type to fit any house or building. The AT- 

MOS System cuts smoking costs to the point where the resultant ) ‘5 
savings actually pay the cost of the unit. ATMOS, the oldest manu- | 
facturer in the smokehouse equipment field, unconditionally guar- t —————. 
antees that every model will produce uniform, controlled temper- f + it, | 
atures, shorten smoking time and operate more economically. \ 
All-stainless-steel equipment now available. 


ee ed 


i . 


—— 


= 
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CHECK THESE IMPORTANT ATMOS FEATURES: 
Minimum cleaning time . . . complete sanitation . .. no turning of cage 
+++ No pits required ... saves costly labor. . . infinite control... no reg- 


vlating necessary...minimum shrink. Write for list of satisfied users 
near you! 


toh on eke Cele ee) 
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QVER 500 ATMOS SMOKEHOUSE UNITS INSTALLED AND OPERATING! 


> 





= CORPORATION (imam 


OVERHEAD SYSTEM 
OR UNDERFLOOR TYPE : 
955 W. SCHUBERT AVE + oiler \clemer mea), [e)}) a 


Telephone @ EA stgate 7-4311 
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Specify 
ADVANCE OVENS 


and watch your loaf profits grow! 


Advance ovens boost profits by eliminating 
waste from burned or cracked loaves. 
Efficient automatic controls, safety burners, 
and thermostatic heat controls insure 

baked products of the finest appearance 
and flavor, with less loaf shrinkage. Rugged 
all-aluminum and stainless steel 

construction, rust-proof easy-to-clean interiors, 
stabilized shelves. Install ADVANCE 

and get the edge on competition. 
































Find out why more and more packers 
are installing ADVANCE OVENS... 


write for catalog and full details today. 


Visit us at BOOTHS G-18 and G-19 at the 
WESTERN STATES MEAT PACKERS’ASSOCIATION 
CONVENTION February 21, 22, 23 at the 
PALACE HOTEL IN SAN FRANCISCO. 


ADVANCE OVEN COMPANY © 700-02 So. 18th St., St. Louis 3, Mo. 


WESTERN STATES OFFICE: 3919 W. JEFFERSON BLVD., LOS ANGELES 16, CALIFORNIA 








EET” 


SUGAR CURE 


The AFRAL sugar cure has a specially prepared liquid sugar base 
Laboratory controlled to insure uniformity 


Contains all the necessary curing ingredients . . . saves labor costs 


Produces that grand old flavor and lasting color 


AFRAL CORPORATION 
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FOR YOUR PACKAGED 
PRODUCTS 











** Wood Duck (Male) 


PAPERS 


For The PACKING /NDOUSTRY 


ALL meat products need wrapped PROTECTION from pro- 
cessing room to consumer's table. PARCHMENT 








There is a KVP wrapper or liner for every packing house product. Va @ a) 


MANY meat products need the BEAUTY of color and design GREASEPROOF 
for brand identity and sales appeal. SPECIAL TREATED 
KVP artists and KVP printers are tops in their field. 


Plain and Printed 


For straight protection, or for protection AND beauty, you 
can depend on KVP. 





*The common garden snail, Stylommatophora, is **Most beautiful of all ducks is the wood duck, 
no beauty, but his shell is tops in protection for Aix sponsa, which builds its nest in hollow trees, 
his tender body. often far from water. 





ae G 


ASSOCIATED COMPANIES KALAMAZOO VEGETABLE PARCHMENT CO DEVON, PENNA 
KVP COMPANY OF TEXAS, HOUSTON, TEXAS 


HARVEY PAPER PRODUCTS CO., STURGIS, MICHIGAN 
IN CANADA THE KVP COMPANY LIMITED ESPANOLA, ONTARIO 
APPLEFORD PAPER PRODUCTS LIMITED, HAMILTON, ONTARIO - MONTREAL, QUEBEC 
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Adjustable "ALL PURPOSE” Automatic 


TY SAUSAGE LINKER 


For Artificial, Sheep and Hog Casings 








ag SiliesGesten Any Length, 3%” to 61%”, 114 Links Per Minute 
Use of Unskilled Operators 2 - «ha oe “ - 
UNIFORMITY OF SIZE ™ oe Se ee es 

Just Connect With Light Socket Any Diameter Up to 35 mm. 
Automatic Feeding Diameters Up to 18/20 mm. Can Be Double-Tied 
Improved Product Appearance 








Change Lengths in 2 Minutes Ouer 2500 Ty Linkers n“ Use! 


Change Diameters in 2 Seconds r 2 


Change to “COCKTAILS” in 5 Minutes WEIGHT: 210 Ibs. WIDTH: 20” 
LENGTH: 36” HEIGHT: 31” 


= VISIT US AT BOOTH G1 WSMPA CONVENTION 

















OUR NEW COMBINATION SERVICE TRUCKS 


“TILT TOP” for Easy Cleaning—Adjustable EXTENSION PAN— 
CORRECT HEIGHT for Efficient Feeding—All STAINLESS STEEL 
—68" Long, 35” High, 24” Wide—Ideal for PERMANENT LOCATION 


LINKER MACHINES, inc. 322337855 
Saving the Industry 20,000,000 Man Hours Annually 
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—report leading packers 


UST about everything you want in a 

meat casing you'll find in Pliofilm, 
Goodyear’s famous packaging film. No 
wonder it’s been such a hit! 


Pliofilm eliminates the shrinkage problem. 
Actual experience proves that it cuts 
meat-loaf shrinkage 97%—a welcome sav- 
ing for both packers and retailers. 


Pliofilm preserves quality. It’s moisture- 
proof and airtight, preventing mold con- 
tamination and sliming, even at room 
temperature. 


Pliofilm prints clearly and sharply on all 

three sides. Its transparency gives the con- 

tents heightened eye-appeal. It’s economi- 

cal to use, too, because Pliofilm casing 

asco \HLLLELT For better ends can be heat-sealed— saving material 


AND PASSED OF 
DEPAS WENT OF 


AGRICULTURE f IF meat tubes use and labor. 


“| If you’re packaging meat loaves, luncheon 
MIL-O-SEAL loaves, boiled hams, smoked butts and 
casings similar items, itll pay you to investigate 


made of Pliofilm 


this magic moistureproof material. For 
details, write: Goodyear, Pliofilm Depart- 
ment, Akron 16, Ohio. 


* a 
° . . 3-way protection against 
Good things are better in Dn air, moisture, liquids 


We think you'll like 
“THE GREATEST STORY EVER TOLD” 
Every Sunday— ABC Network 


Piiohim, a rubber hydrochloride—T.M. The Goodyear Tire & Rubber Company THE GREATEST NAME IN RUBBER 
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MEAT INDUSTRY SUPPLIERS 
STOCK YARDS — CHICAGO 


We Invite Our Many Friends to Enjoy 
AT THE WSMPA CONVENTION That Same Ol’ M. I. S. Hospitality 









































We'll See You at 
the WSMPA! 


Visit with us at our 


hospitality center. 


San Francisco Casing Co. 


San Francisco's oldest manufacturers of 419 Mendell St. © San Francisco 24, Calif. 


the true Italian Salami now have their 
new and most modern plant under full 


production. 


Be sure to see our 
exhibit of these quality 
Machines at the WSMPA: 


@ Tipper Ham Press 

@ Rebizzo Mixer 

@ Tipper Casing Applier 

@ Rebizzo Frozen Meat Cutter 

@ Rolite Casing Applier Wheels 


Sylvan Blondheim 


461 Market St. ® San Francisco 


Cariani Salami won the Grand First Prize 
and Grand Medal in the last Rome, Italy, 
Exposition. 


Cariani now offers a full line of U.S. Gov- 
ernment? Inspected Italian style luncheon 
meats. 


Any jobbers interested in distribution arrangements, write to: 


CARIANI SAUSAGE CO. 


2424 Oakdale Ave. ® San Francisco 24, California 





“Atagnttngnttngattegnttngattegattngnttngettegnttn ttngettegnttngnttegettegnttngettagnttngattagnttipettegnttngettegnttngettegnttngettegattapntteyt 
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AN OUTSTANDING 
ENGINEERING ACHIEVEMENT 






Patents 
Pending 


ANDERSON'S 
MOLDED MEAT BASKET 


* Steel reinforced, plastic molded in 
one piece, makes this basket prac- 
tically indestructible 


* Steam baths and periodic washings 
keep this basket sterilized 


* Good for thousands of trips with 
loads of hundreds of pounds 


* The ideal Basket for your meat 
products 





10%” deep, 20” wide, 25” long. 


$5.50 each f.o.b. Henderson, Ky. 
in lots of 25 to 500. 


Prices subject to change without notice. 


You will want to use these molded 
meat baskets because they can be 
easily cleaned; and because they are 
as strong as steel (of the same gauge) 
yet only weigh 6% pounds. 


Send your order today. 


“MEAT BASKETS SINCE 1885” 
MADE ONLY BY 


The ANDERSON BOX & BASKET CO. 
HENDERSON, KENTUCKY 


GENERAL SALES OFFICE 


230 FIFTH AVENUE » NEW YORK 1, NW. Y. 
MUrray Hill 5-4177 
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Your Cleaning 
Problems 


how dol clean thawing 
wasting hours scraping © 
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... you can solve them all 


with Oakite cleaning materials 


Check your problem in the coupon...clip and send to 
address below. We’ll have your neighborhood Oakite 
Technical Service Representative stop by and show you 
the answers right in your plant. Or send to Oakite Prod+ 
ucts, Inc., 20A Thames St., New York 6, N.Y., for ‘““Meat 
Plant Cleaning Digest’—a manual of 77 cleaning jobs 
simplified by Oakite materials and methods. No obliga- 
tion, either way. 
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EVENTUALLY YOU WILL JOIN THE RANKS OF THESE 
LEADING MEAT PACKERS AND CHEESE MANUFAC- 
TURERS WHO USE FASTIE CLOSURES AND LOOPS IN 
THEIR SAUSAGE AND CHEESE MAKING FOR FASTER, 
LOWER COST PRODUCTION: 


SWIFT GIRARD 
WILSON BURKE 
CUDAHY GOETZE 
OSCAR MAYER ESSKAY 
HYGRADE BRIGGS 
TOBIN KAY BRAND 
KRAFT CHEESE DAVID-DAVIES 
RATH H. H. MEYER 
KINGAN DUBUQUE 
COLONIAL MERKEL 
GOBEL A&B 
STAHL-MEYER DURR 
SARATOGA STARK-WETZEL 
TRUNZ H. F. BUSCH 
FELIN KREY 

KARL SEILER SMITHFIELD 











LIST OF FASTIE USERS HAS INCREASED 300%, IN 1949. 
“EVENTUALLY — WHY NOT NOW?" 





See for yourself how FASTIE CLOSURES AND LOOPS are 
faster on the tie and f) to 15% more stuffing capacity. 














*Pot. U. S. and Canada 
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NEW STANDOUT FLAVOR 
IN YOUR FINE FOODS... 


— Pee 
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PARTNERS \ nN MOUS FOODS’’ 


WM. J. STANGE CO. \cnicaco 42, ILL.... OAKLAND 6, CALIFORNIA 























Canned meat volume is growing! 


Get your share with Canco’s seven services! 


ROM 350 million lbs. of canned meat in 1938 
F to 1 billion, 100 million Ibs. in 1948... and 
1949 expected to set another record ... here’s a 
healthy new market that demands your attention! 


The steadily rising sales curve in the meat- 
canning industry means a new, extra profit for 
the alert packer. 


To packers interested in canning meat, Canco 
offers the best service in the can-manufacturing 
field! 


1. Canco will make blueprint and layout rec- 
ommendations to gear your plant for canned 
meat production. 


2. Advice on all technicalities concerning the 
processing of canned meats. 


3. Assistance in finding and training personnel. 


4. Canco’s Home Economics Section and Test- 
ing Kitchen will help on proper flavors, recipes 
for labels, and general advice on consumer needs. 
5. Canco’s Label Department will develop a 
package design on all lithographed labels. 

6. When you are in commercial production, 
Canco’s service engineers are on call for produc- 
tion-line emergencies. 

7. Canco’s Research Laboratories wil! assist in 
establishing quality control of production, and in 
solving quality-control problems. 


CALL CANSO) FIRST 


AMERICAN CAN COMPANY 


New York + Chicago ~- San Francisco 
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All Globe Trucks have 
WATER-TIGHT, easy-to-clean, 
aluminum Disc Wheels as 
Standard Equipment 


LOOK TO GLOBE FOR 
ALL TRUCK NEEDS 


The new Globe chassis type trucks embody 
a radical departure in truck construction 
that results in greater savings over longer 
periods of time, less maintenance and 
operating costs, plus greater ease in oper- 
ation. Shock resistant structural frames, 
perfect balance and sanitary finish, plus 
Globe's high standards of workmanship 
and materials are your assurance 

that Globe has the ability to give you 

the best. Write or call Globe today. 


Shire 
GLO BE f OSOIUY 
f j 


4000 S. Princeton 
Chicago 9, Illinois 


35 years serving the Meat Pack- 
ing Industry with Expertly Designed Equipment 
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FOUR PACKERS ASK MASTER 
TO HEAR ANTI-TRUST SUIT 


Swift & Company, Armour and Com- 
pany, The Cudahy Packing Co. and Wil- 
gon & Co. have petitioned the U. S. dis- 
trict court in Chicago to appoint a 
master in chancery to hear testimony 
in the civil suit brought by the Justice 
Department charging violation of the 
anti-trust laws and asking the dissolu- 
tion of the four national packing com- 
panies into a number of smaller firms. 


Attorneys for the packers said that 
the trial would take at least a year 
and that a master in chancery would be 
able to devote more time to the complex 
case than would a regular judge with 
other duties. The government’s anti-trust 
division objected to the request, stating 
that it would take the government only 
eight weeks to present its case. 

Judge Phillip L. Sullivan declined to 
rule immediately and gave the govern- 
ment 10 days to answer the petition 
and the packers an additional five days. 


AMI REGIONAL MEETING 


An American Meat Institute regional 
meeting has been arranged for members 
in the St. Louis region for Monday, 
February 27. The meeting will start 
with a Dutch-treat luncheon, at 
12:15 p.m., in the third floor ballroom 
of the Missouri Athletic Club, St. Louis. 
A similar meeting will be held at 12:15 
pm. in the Cactus room, Hotel Texas, 
at Fort Worth on Tuesday, February 21. 
Some of the subjects to be discussed at 
the meetings include: 

1) The meat and livestock outlook for 
1950; 2) The up-to-date facts about the 
government’s hog price support pro- 
gram; 3) The legislative outlook, and 
other Washington subjects of interest to 
members of the industry, and 4) Review 
of various Institute activities of in- 
terest to members. 


George M. Lewis, director of the In- 
stitute’s department of marketing, will 
attend this meeting and will present 
factual information on subjects affect- 
ing the future of the meat and livestock 
industry. Arrangements for the St. 
Louis meeting have been made by Frank 
Hunter, jr., the Institute’s regional 
chairman. Arrangements for the Fort 
Worth meeting are being made by Heil- 
man Allen, regional chairman for 
Northern Texas. 


CCC BUYS 19,000,000 LBS. LARD 


Although the Commodity Credit 
Corporation was offered 38,700,000 Ibs. 
of P. S. lard this week at delivered 
prices ranging from 10.97 to 12.44c, the 
agency accepted only 19,250,000 lbs. at 
an average delivered price of 11.26c. 

top price paid was 11.44c. 





NIMPA DIVISION MEETING 











The southwestern division of the Na- 
tional Independent Meat Packers Asso- 
ciation met in Houston, Tex., on Febru- 
ary 3 and 4 under the direction of vice 
president W. F. Dixon and C. E. Fink- 
beiner and heard talks on meat pre- 
packaging by D. F. Houdeshell of Mil- 
print, Inc.; lard quality by John E. 
Thompson of the Reliable Packing Co., 
Chicago, and labor relations by Sam 
Twedell of the Amalgamated Meat Cut- 
ters and Butcher Workmen. 


Thompson explained how lard tests 
are being made for NIMPA members. 
Houdeshell told the group that there is 
a very strong drift toward pre-packag- 
ing of meat and J. E. O’Neill of San 
Antonio warned that packers may lose 
local standing through the pre-packag- 
ing of meat by chain stores. 

The southwestern division protested 
to Senators Tom Connally and Sam Ray- 
burn against higher corporate taxes, 
urged members to support the Hoey bill 
(S 2713), which provides for review of 
slaughter subsidy claims and protested 
against the restriction of Army pur- 
chases of beef to B top grade as unjust 
discrimination against the Southwest. 


UNITED STATES RANKED AS 
SIXTH BEST FED COUNTRY 


In ranking the best fed countries of 
the world in 1948-49, the Food and 
Agriculture Organization of the United 
Nations stated that a well-fed country 
usually is one that rates high in meat 
consumption. The ten best-fed countries 
in order were: Australia, New Zealand, 
Argentina, Denmark, Ireland, United 
States, Sweden, Canada, Norway and 
the United Kingdom. 

Except for Norway and Sweden, the 
ten countries were also among the first 
ten in meat consumption. The per cap- 
ita meat consumption, according to 
FAO, in 1948 was: Argentina, 260 lbs.; 
Uruguay, 227 lbs.; Australia, 213 lbs.; 
New Zealand, 189 lbs.; United States, 
156 lbs.; Canada, 134 lbs.; Denmark, 
117 lbs.; Ireland, 101 lbs.; South Afri- 
ca, 95 lbs.; United Kingdom, 90 lbs., 
and Sweden, 84 lbs. 


$130 UNDER MINIMUM WAGE 


The Department of Labor has ruled 
that, beginning January 25, when the 
minimum wage under the wage-hour 
law became 75c an hour, an employe 
receiving a monthly salary of $130 for 
a workweek of not more than 40 hours 
is being paid in accordance with mini- 
mum wage requirements. Overtime shall 
be paid for all hours worked beyond 40 
in any workweek at rates not less than 
time and one-half of 75c. 


MICKELBERRY NET RISES AS 
"49 SALES TOTAL $15,525,623 


Sales of the Mickelberry’s Food Prod- 
ucts Co. for the fiscal year ended Decem- 
ber 31, 1949, totaled $15,525,623, a 
reduction from the record amount of 
$20,011,459 during the previous year. 
Some of the decrease was due to lower 
pork prices and part due to loss of ton- 
nage for which the company preferred 
not to carry inventories. G. E. Duwe, 
president, explained in the annual report 
to stockholders that the company has 
been endeavoring ever since the war to 
rid itself of the large volume, low profit 
and hazardous inventory items. Inven- 
tories have gradually been reduced from 
the high point of over $1,000,000 dol- 
lars to the basis of a 46-time turnover 
per year. 

The net profit of $555,041 for the cur- 
rent year shows an increase from the 
previous year’s profit of $483,204. The 
1949 net is equal to $1.93 per share on 
the common stock, compared with $1.67 
per share in the previous year. Net 
earnings are equal to approximately 3.6 
per cent of sales as compared with about 
2.4 per cent a year earlier. 

Cash dividends of $262,202 were paid 
to common and preferred stockholders, 
with regular dividends paid on pre- 
ferred stock and 90c per share paid on 
common, 5c more than in 1948. 


The report states that since the com- 
pany’s working capital reached its best 
position in history, all of the remaining 
preferred stock was called in, and the 
company now has only common stock 
outstanding, no bank loans and a strong 
cash position, Total current assets on 
December 31, 1949, were $1,729,945, or 
243 per cent of current liabilities. 


Advertising, outlets and distribution 
again expanded during 1949, and the 
assets of O. J. Stelling Company of 
Kansas City were acquired for sau- 
sage manufacturing. 


PICKETING DECISION STANDS 


The Supreme Court this week de- 
clined to review the Florida supreme 
court decision that the state had the 
power to restrict picketing on the im- 
mediate premises of an employer. A 
Florida statute provides that “it is un- 
lawful to picket beyond the area of in- 
dustry within which a labor dispute 
arises.” 


HOGS ABOVE SUPPORT LEVEL 


Hog prices this week have been well 
above the support guide price of $15.90 
per cwt. for the week ended February 
11, Rising 25c per week until it reaches 
$16.65 for the week ended March 4, the 
support price will remain at that level 
throughout March. 
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has been achieved on the new hog 

killing floor of the Indianapolis 
plant of Kingan & Co. Contributing to 
the increased efficiency are the following 
factors: a layout which permits super- 
yisors to view the entire operation from 
any point on the floor; coordination of 
work flow through the use of conveyors, 
and an annunciator board developed by 
the packer’s engineering and mechanical 
departments. 

Improvements incorporated in the new 
hog killing department were based on 
method studies conducted by the indus- 
trial engineering department on the old 
killing floor. 

While a certain number of stoppages 
are inevitable in a conveyorized opera- 
tion in which the work is subject to close 
quality inspection, the engineering de- 
partment decided that the number and 
duration of the stoppages could be re- 
duced through closer supervision. On the 
conventional mechanized kill line, a 
stoppage can take place at any of the 
inspection stations or major butcher op- 
eration points. When the stoppage oc- 
curs, its source must be located by the 
supervisor before remedial action can 
be taken. The source often goes unde- 
tected since, through laxness, a butcher 
may fall behind the conveyor, stop it to 
catch up and then restart the conveyor 
when he does. The length of a hog kill- 
ing conveyor, which often is in excess of 
300 feet, makes it difficult to detect such 
practices. In an inspection stoppage, an 


A HIGH degree of production control 


OPERATIONS ON NEW FLOOR 


ON FACING PAGE: 1. Part of the shav- 
ing operation. 2. MID head inspection. 
3. Washing the bung at the special station 
for this purpose (see page 38). 4. View of 
the plant-designed pluck conveyor in oper- 
ation. 5. Viscera table at which the guts 
are separated from the stomach. 6. The 
neck washing station. 7. Part of the table 
top head working conveyor. 8. Inserting 
the flank spreaders into the hog sides to 
assure proper chilling. 


ON THIS PAGE: Photo at left shows 
erators cleaning chitterlings on the 
cleaner designed in the plant. Picture on 
tight shows how small guts are floated off 
onto the feed rollers of the first stripper. 


Control Riddles 
Solved on Hog 
Kill by Kingan 


Killing floor stop- 
Page annunciator 
board is being 
watched by John 
Bruce, assistant 
plant superintend- 
ent; Minor Unver- 
saw, kill foreman, 
and Edward Kilby, 
methods engineer. 


authoritative decision by a supervisor is 
generally required before the chain is 
permitted to move again. Moreover, on 
the conventional hog killing floor the 
shutdown may be prolonged because of 
the difficulty of locating the cause. Stop- 
pages are expensive since the produc- 
tion of the entire gang may be reduced. 

Kingan engineers estimate that shut- 
downs cost the company $5 per minute 
and that during a day a considerable 
sum was so wasted. S. J. Whitted, chief 
electrician, developed a special annun- 
ciator system for the conveyor. The sys- 
tem is interconnected with the circuit of 
the conveyor motor. There are 18 push 
button stations along the 300-ft. con- 
veyor—one wherever it is considered es- 
sential that workers have control over 
conveyor motion. 

These stations are numbered and their 
numbers appear on a metal annunciator 
board which is about 20 ft. in length and 
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mounted 12 ft. above the floor in a loca- 
tion where the foremen can see it from 
any part of the killing area. The station 
numbers are affixed to 1 ft. sq. trans- 
lucent plates, each of which is equipped 
with a signal lamp, and when the con- 
veyor chain is stopped the annunciator 
automatically flashes the number of the 
station responsible. 


Management has found that the new 
annunciator board has materially re- 
duced the number of stoppages per day 
and shortened the shutdown time of 
those that do occur. It also has found 
that workers are hesitant about stop- 
ping the conveyor at their station for 
all to see since the killing gang works 
on a group bonus plan. The company es- 
timates the annunciator saves approxi- 
mately $25 per day through the elimina- 
tion of lost time. 

The layout of the floor is such that 


(Continued on page 36.) 
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EMONSTRATIONS of interest from the 
D practical operating standpoint will 
share the spotlight with discussions of 
management problems when hundreds of rep- 
resentatives of the meat packing and sausage 
manufacturing industry of the West meet at 
the Palace hotel in San Francisco on February 
21, 22 and 23 for the fourth annual meeting of 
the Western States Meat Packers Association. 
From the number of reservations being re- 
ceived at the headquarters of WSMPA, officials 
of the association predict that attendance will 
be the largest on record. It is anticipated by 
E. F. Forbes, president and general manager, 
that over 1,500 delegates from the nine western 
states, together with suppliers from all parts 
of the country, will be present. 


Speakers will include a. U.S. Senator, a rep- 
resentative of the sheep raising industry, an 
expert on livestock and meat supplies, a keen 
analyst in the field of industrial and labor re- 
lations and an authority on the rail shipment 
of livestock. 

In addition to the speakers, the meeting will 
be attended by many men from eastern, mid- 
western and western firms who supply the meat 
packing industry with the equipment, materi- 
als and services required in its operations. 
Around 50 of these suppliers will show their 
wares in quarters close by the meeting room at 
the Palace hotel; about 30 firms will open hos- 
pitality headquarters on the upper floors of the 
convention hotel for the entertainment of meat 
industry visitors. 

It is understood that a number of the western 
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meat packing companies plan to have their 
purchasing agents attend the convention on at 
least one day and visit the exhibit of packing- 
house equipment and supplies. 

Tuesday, February 21, the opening day of 
the convention, will be devoted to registration 
(beginning at 9 a.m., South end of the main 
lobby at the Palace), committee meetings, a 
session of the WSMPA board of directors and 
a discussion of federal meat grading. The beef 
committee, a new group, will meet at 9:30 a.m. 
in Room 2020 at the Palace to consider the 
problems of federal meat grading and adverse 
consumer publicity given to western meat. 

Other committee meetings beginning at 9:30 
a.m. include the accounting group in Room 
2125; the tallow and grease research committee 
in Room 2008; the hide committee in Room 2127 
and the Canadian meat imports committee in 
Room 2018. 

The board of directors of WSMPA will con- 
fer at 2 p.m. in Room 2127, Henry L. Coffin, 
chairman of the board, presiding. The beef 
grading meeting will be held at 4 p.m. in the 
Comstock room and Harry E. Reed, director 
of the livestock branch, Production and Mar- 
keting Administration, USDA, will be in 
charge. He will be assisted by Lloyd Tobin, 
assistant chief of the grading division. 

The first general session on February 22 at 
9:45 a.m. in the Concert room at the Palace 
will be opened with a personal welcoming ad- 
dress by Elmer E. Robinson, Mayor of San 
Francisco. Other speakers on the program for 
the morning and the afternoon sessions on the 
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Geond day of this year’s WSMPA convention are as follows: 
Senator Clinton P. Anderson of New México, former Secretary of 
Agriculture, will discuss the topic, “Can the West Feed Itself?” In 


¥ 


of the tremendous actual and prospective increase in the popu- 
ion of the West, one of the most pressing problems is the necessity 
providing an agricultural economy which can supply all of the food 
fiber needed for the increase. Many believe that the West, with 
progressive development of great irrigation projects now under 


Wnstruction, can become self-supporting and that, eventually, the 
western agricultural economy will change from one of specialty 
irops to a rounded-out agriculture. WSMPA officials consider that 


no one in the country is better qualified to discuss the subject than 
Senator Anderson. 


OWARD VAUGHN, president of the National Wool Growers 

Association, will speak on the subject, “Can the Sheep Busi- 
ness Come Back?” Today, with the number of sheep being raised 
the smallest since the Civil War, the subject is of interest to all 
packers and producers. 

Harry E. Reed, director of the livestock branch, Production and 
Marketing Administration, U. S. Department of Agriculture, will 
analyze the outlook for livestock and meat in the year ahead in his 
discussion of “The Livestock Situation.” 

Earle G. Reed, general livstock agent of the Union Pacific Railroad 
Co., Omaha, Neb., will talk from tremendous experience in shipping 
problems in his discussion of “The Shipping and Handling of Live- 
stock by Railroads.” 


Norman Brammall, president of Food Management, Inc., Cincin- 
nati, will make a constructive approach to one phase of a labor- 
management program in his talk on “Job Evaluation for the Small 
Packer.” 

At 4 p.m. on February 22 a demonstration of the new Flaymaster 
mechanical skinning knife will be staged for convention delegates 
at the plant of the Alpert Packing Co. The demonstration of the 
compressed air skinning knife will be sponsored by the Great Falls 
Meat Co. of Great Falls, Mont. The mechanical calf-skinning knife of 
Consolidated Engineering Enterprises, Chicago, will be demonstrated 
at the Hahn & Company plant during the convention. 


The new USDA live hog grading standards will be demonstrated 
by C. Lowell Strong, Department of Agriculture marketing special- 
ist, at 4 p.m. on February 22 at the plant of James Allan and Sons. 
These proposed standards for grades of slaughter hogs and pork car- 
casses have been developed by the Department of Agriculture in ac- 
cordance with certain fundamental principles involving ratios of lean 
cuts to fat cuts and the quality of the meat. Although further tests 
and studies are being made, the Deparment has invited constructive 
criticism of the proposed standards. 

Special transportation will be provided for those attending the skin- 
ning and hog grading demonstrations. 

General business sessions will be held at 9:45 a.m. and 2 p.m. on 
Thursday, February 23. 

The convention will end with a dinner dance in the Garden court 
at the Palace hotel. The Club Lido Orchestra will play for dancing 
and entertainment will be furnished by Jack Benny’s Lucky Strike 
Sportsmen quartet and other artists of radio and theater fame. 


WSMPA MEETING EXHIBITORS 


FIRM BOOTH NO. 
Advance Oven Co... 0... se. ee se eees G-18, 19 
Aerol Company, Inc.. ................ G-15, 16 
Allen Gauge & Tool Co................+.. G-30 
Ambassador Uniform Co................ G-10 
American Dry Milk Institute............. G-5 
Arden Farms Company............+-++: G-35 
Atanns Cormoeetaet ono 0k bi ow cc ccc cesvsg G-2 
Bybvan Tica ss oaks «6 0s 430 cea os 00% G-20 
Cincinnati Butchers’ Supply Co............ H-7 
Cincinnati Cotton Products Co............ G-17 
Columbia Engineering Service Co.......... G-4 
Consolidated Engineering Enterprises. ...G-40 
pe OS a ae ee H-2, 3 
French Oil Mill Machinery Co............ G-12 
CR NE. 65 5 ba ees Khe No SBS 00 80 ke G-42 
The Globe Company...............-+- G-31, 32 
Pe ee eae te eee eee G-21 
reek PO BIS Cilicia < o 6+ hi + ncn svc ceie G-36 
Great Lakes Stamp & Mfg. Co........... G-34 
Griffith Laboratories, Inc...............+. H-8 
Hercules Fasteners, Inc..............-+.- G-26 
Kentmaster Mig. Co... 2.050. 0.c cee tee G-22 
Kieckhafer Container Corp..............-- G-9 
Paul Koss Supply Co............+..+-.+- G-25 
Fe ee re G-23, 24 
Le Fiell Mfg. Company.............-. G-23, 24 
Linker Machines, Inc... ...5......00 08000 G-1 
Meat Industry Suppliers, Inc.............. H-5 
Mont. MagaGn se .... MGi enka Cia co c5k ove oe H-6 
Meat Packers Equipment Co.............-. G-7 
Minnesota Mining & Mfg. Co............. G-41 
A. Molin Chemical Co........ is ish wo baw H-1 
Monroe Calculating Machine Co........... G-3 
Muallinix Packie ss. ios is cctv ccc veces G-27 

National Ice & Cold Storage Co........... H-4 
Pacific Lumber Company...........-.+.++ G-6 
Pacific Mutual Life Insurance Co......... G-33 
Pacific Pumping Co.............-.+-+0505 L-5 
Pete Tee DOO... 6 sco ns 5 6s wie 8 oie bie wot G-28 
Sausage Industry Suppliers............-- G-37 
John E. Smith’s Sons Co..........-..2-4+: G-8 
Wm. J. Stange Company..............-+- H-13 
Steelcote Mfg. Company...........-...- G-25 
C. T. Struven Company...........-++++-- G-11 
Toledo Scale Company.............- G-13, 14 
Union Oil Company.........-..---++5+5- G-29 
Herman Waldman Co...........---+-++> H-12 
Western Laboratories. .............6-.++- G-37 
Western Waxed Paper Corp.............- G-27 
HOSPITALITY HEADQUARTERS 
Palace Room 
Number 
Allbright-Nell Company..........- 6022-24-26 
Cincinnati Butchers’ Supply Co........ 4007-09 
Cincinnati Cotton Products Co......... 3002-04 
Consolidated Engineering Enterprises. . 7002-04 

Custom Food Products, Inc............ 2058-60 

A. Dewied Casing Co............ English Room 

Catlins, Tatas six kins ce hacked ad ves ove 3007 

The Globe Company.......2....+-+sse80. 2131 

The Griffith Laboratories, Inc......... 3001-03 

Hoy Equipment Company............. 6001-03 

Keystone Brokerage Co............-++ 2040-42 

Fiell Company & 

Le Fiell Mfg. Company...........-. 2007-09 
Levitan Hide Company...........-... 2046-48 
Marathon Corporation. .............-- 4002-04 
H. J. Mayer & Sons Co., Inc.............- 2044 
Meat Industry Suppliers, Inc.......... 3040-42 
Meat Packers Equipment Co........... 3007-09 


(Continued on page 32.) 
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Coal Strike Has Not Hampered Packers But 
Continued Shortage Might Cause Shutdowns 


QUICK survey conducted by THE 

NATIONAL PROVISIONER at mid- 
week covering several hundred of the 
major meat packing plants in the coun- 
try brought out five points with respect 
to the industry’s position in the present 
coal strike and shortage: 

1, There is little likelihood of any 
sharp reduction in industry activity in 
the immediate future. 

9, Widespread conversion in the last 
few years to oil and/or gas firing has 
made the industry much less vulnerable 
to coal shortages. 

3, With many packers’ gas supplies 
on an interruptible basis, however, a 
general and protracted cold spell (with 
consequent shutoff of gas) would place 
a number of large and small plants in 
adifficult position and might cause some 
shutdowns. 

4. The situation of individual plants 
with respect to coal supplies varies from 
fair to good. One packer reported only 
one week’s supply on hand while others 
have stocks which will last ten days, two 
weeks, four weeks and six weeks. A few 
firms have enough coal for two months. 


5. A number of plants are eating into 
reserve stocks and are getting little or 
nothing in the way of replacement coal. 
These companies generally will be in 
difficulty and may have to close down 
unless the situation improves within the 
next two or three weeks. 


One of the large national packers re- 
ports that it has three weeks’ supply at 
its coal-burning plants, while another 
describes its position as “fairly satis- 
factory” at those units employing coal 
as fuel. Another very large packer is in 
“fairly good shape,” but cold weather 
and another week of coal use and no 
deliveries might change its situation to 
“fairly critical.” 

A mideastern packer reports “unable 
to get coal—less than ten days’ supply” 
...& Detroit firm says “we use oil and 
gas—however, this industrial area can 
be very seriously affected in a very 
short time” . . . all large New York 
City firms use oil except Hygrade which 
has more than two months’ coal... a 
Cincinnati packer has an “ample sup- 
ply” and expects no interference with 
operations . . . a Louisville packer’s 
“arrivals of coal still on schedule and 
do not expect interruption” . . . Geo. A. 
Hormel & Co. reports “our plants use 
gas except Mitchell, S. D., and no short- 
age anticipated” .. . from Alabama and 
Arkansas come reports “we use gas 
with oil standby” . . . a large St. Louis 
firm has 15 days’ supply in storage re- 
serve with its supplying mines at work 
and “situation not critical unless mines 
g0 out again.” 


A Kansas City packer has “approxi- 
mately one week’s supply of coal on 
hand and no assurance of additional 
fuel” .. . an Indiana company has about 
two weeks’ coal but his supplier advises 
“no further shipments available” . . . 


Chicago coal-burning plants have ten 
days’ to three weeks’ supply but one 
packer is concerned about railroad con- 
fiscation of the fuel . . . a packer with 
several killing and processing plants in 
the midwest reports that his coal piles 
are good for several weeks’ operation. 


NEW TYPE PORK SAUSAGE 


Rath Packing Co. of Waterloo, Ia., is 
now marketing an unusual fresh pork 
sausage product under the name “Pigmy 
Rolls.” The sausage has no casing of 


any kind, is about the same diameter as 
a conventional fresh pork link, is slight- 
ly longer and has square cut ends. The 
surface of the “roll” is firm and not 
smeary, the product color is good and 
the sausage holds it shape very well 
throughout cooking in the normal 
amount of fat rendered out in the pan. 
The cut of the meat appears to be on 
the coarse side; the material is well knit. 

Apparently the product is not formed 
through the use of a removable cellulose 
casing, as are skinless frankfurts. There 
has been some conjecture to the effect 
that the Iowa company may be produc- 
ing the sausage by pre-chilling the meat 
and extruding it through a chilled horn 
in long lengths for later cutting into 
the shorter “rolls.” 





the need of supporting beams. 





JUENGLING BUILDS NEW LOADING DOCK AND GARAGE 


Faced with the problem of expanding its loading dock facilities, Gus 
Juengling & Son Co., Cincinnati, went a step further and built a new, long, 
narrow garage that runs the length of the plant from one street to the next. 
Trucks enter the garage on Ethan st. The new loading dock fronts on Massa- 
chusetts ave. and is completely enclosed. Trucks parked in the garage can be 
driven directly to the loading dock, eliminating congestion in front of the 
dock. Three vehicles load simultaneously. 

Immediately behind the loading dock is a raised second level which houses 
employe locker and lunch rooms. Below the employe comfort rooms and 
extending partly under the dock is a plant storage room. The garage floor 
slopes at approximately a 4-deg. angle, following the natural contour of the 
ground from a high point on Massachusetts ave. to low point on Ethan ave. 
An area near the Ethan entrance is used for washing and servicing vehicles. 
Each of the plant’s 15 trucks has its own parking stall and is in position 
to pull directly to the loading dock without leaving the garage. The slope 
allows excellent drainage of the all concrete garage floor. 

Walls are poured concrete up to the ground level of the loading dock and 
from this point to the ceiling are finished with glazed tile. Outside light is 
admitted through glass block. The entire structure is of reinforced con- 
crete onto which extra floors can be added at a later date if desired. This 
construction permits the use of overhead rails on the loading dock without 


The loading dock is equipped with a return rail for calf hooks. After the 
calves are loaded, the hooks are pushed back on the rail to a three-way 
switch on the kill floor where they are transferred to the kill rail. The over- 
head rail makes a complete loop on the dock. Thus, the free calf hooks can 
be pushed to the rear of the dock while loading operations are completed. 

The company also has installed a new explosion-proof boiler house. Power 
for the plant is supplied by a Cyclotherm automatic gas fired boiler. The 
load demand is presently light, but the boiler was acquired with a view 
toward higher demands when rendering operations will be undertaken. 

Pictured with one of the company’s trucks is Gus Juengling, jr., president. 
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Displays New AMI Emblem 


John H. Boman, president of the Jack- 
son Packing Co., Jackson, Miss., is pic- 
tured here proudly displaying over his 
desk the new red, white and blue emblem 
signifying AMI membership. 

The new emblem (see black and white 
reproduction below) proclaims member- 
ship in the trade association, and con- 
veys the message that the company is 


MEMBER 


enicar 


proud my 


Americas Favorite Food 


Economically - Efbiciently 


engaged in the vitally important activ- 
ity of providing America’s favorite food 
... and performing the task in an effi- 
cient and economical way. 

Boman has been in the meat packing 
industry for almost a_ half-century, 
starting in 1902 as a consignment brok. 
er handling packinghouse products in 
Cedartown, Ga. From 1903 to 1911, he 
worked for Armour and Company at its 
branch house in Athens, Ga. From 1911 
to 1924, he served as manager’ of The 
Cudahy Packing Co. branch houses in 
Montgomery and Birmingham, Ala. For 
a year following, he was in business for 
himself as a provisions broker. Then in 
1925 he accepted the position of sales 
Manager for Cudahy Brothers Co., and 
moved to Milwaukee. In 1929, he went 
with Wilson & Co., and was manager of 
its Kansas City plant for nine years 
Prior to his purchase of the Jackson 





» 1950 


F Packing Co. in 1944. 








Personalities and Fivents 
of the Week 


@ James V. Wilkerson, formerly plant 
supervisory personnel manager in the 
Chicago Armour and Company plant, 
has been promoted to assistant general 
plant superintendent of Armour’s Jer- 
sey City, N. J. plant. During the 17 
years Wilkerson spent at the Chicago 
plant, he advanced from a laborer in the 
ham department to his supervisory post. 
He spent some time in the animal oil 
department, the industrial engineering 
department and spent several years as a 
student division superintendent. 


@ Owatonna Canning Co. of Owatonna, 
Minn., has taken over the canning of 
Dinty Moore beef stew for Geo. A. Hor- 
mel & Co. Production of the stew will be 
carried on at the plant during seasons 
when vegetables are not being canned. 
A new cooler building and new filling 
machinery were added to the cannery in 
connection with the new operation. 

® Don Smith, advertising manager of 
Wilson & Co., and Rose Brady of the 
Chicago Tribune staff were married re- 
cently. : 


@ Dr. J. R. Pickard was recently chosen 
as assistant general manager of the 
National Livestock Loss Prevention 
Board. He will be in charge of work 
dealing with the reduction of livestock 
marketing losses in transit and from 
bruising. Dr. Pickard received his vet- 
erinary degree from Kansas State Col- 
lege in 1945 and has since been practic- 
ing at East St. Louis, IIl. 

@ Armour and Company has appointed 
Gilbert D. Lewis, formerly assistant 
manager of the Fargo, N. D. plant, 
manager of the company’s plant at 
Grand Forks, S. D. 


@ The R. C. Ingersoll Packing Plant of 
Jerseyville, Ill., was recently damaged 
by a fire which was believed to have 
started from the explosion of a stove in 
the office. The heaviest damage was con- 
fined to the front part of the plant, 
and meat in cure was not damaged. 


@ J. Russell Ives, assistant director of 
marketing of the American Meat In- 
stitute, Chicago, is included in the list 
of speakers for the Kansas Livestock 
Association annual meeting in Topeka, 
March 14 through 16. 

@ In the caption accompanying the 
picture of the AMI meeting at Rich- 
mond, Va., which appeared on page 21 
of THE NATIONAL PROVISIONER of Feb- 
ruary 4, A. D. Watson was identified 
with Armour and Company whereas he 
is actually manager of the Wilson & 
Co. branch house at Richmond. 

@ Leonard Afdahl, head livestock buyer 
for Swift & Company, Paris, Tex., will 
judge entries in the beef calf division 
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of the District Junior Livestock Show 
and Sale in that city on March 7. 

@ Mortimer H. Miller, 80, who was 
Kalamazoo (Mich.) district manager 
for Armour and Company for 35 years, 
died recently. He was associated with 
Armour for most of his business career, 
and was transferred to Kalamazoo in 
1898 as district manager. He retained 
that position until his retirement in 
1933. 

® J. W. Rath, chairman of the board 
of directors of The Rath Packing Co., 
Waterloo, Ia., has been re-elected a 
director of the National Bank of Water- 
loo. 


@ The Bloomfield Packing Co., Pitts- 
burgh, Pa., has received permission to 
render by-products at any time during 
the week except Sunday. The decision 
of Common Pleas Judge John J. Ken- 
n overruled the decision by the City’s 
Board of Adjustment that the company 
could render only from 6 a.m. to 6 p.m. 
weekdays. 


@® L. H. Johnson & Son, Inc. of Pantego, 
N. C. has been granted a charter to buy 
and sell livestock and to manufacture 
meat products. Authorized capital stock 
is $100,000, with $30,000 stock sub- 
scribed by Leon H., Walton and Betty 
Johnson. 


@ J. G. Neville has been re-elected 
president of the Seymour Packing Co. of 
Topeka, Kans. D. W. Rockwell was 
elected a member of the beard and was 
also named treasurer. Other company 
officials were re-elected as follows: 
Members of the board, G. C. Bowman, 
Neville, R. F. Steiner, George Willia, 
J. M. Keil, F. W. Beerbohn, J. C. Archer, 
E. H. McLaughlin and T. G. Kensett; 
chairman of the board, Bowman; vice 
presidents, Steiner and Willia; secretary 
and comptroller, Kensett. 


@ Dale B. Johnson and Ralph E. Hilde- 
brand, veteran Swift & Company em- 
ployes with a total of 75 years service 
between them, have retired on pension 
from the Kansas City, Kans., plant. 
Johnson left his post as head of direct 
sales, dairy and poultry products and 
canned food jobbing after 34 years 
service, and Hildebrand, with 41 years 
service, was a member of the city sales 
department. 


@ Thomas Vincent, traffic manager of 
The Rath Packing Co., Waterloo, Ia., 
has been elected president of the 
newly organized Iowa Industrial Traffic 
League. The group will support legisla- 
tion of benefit to truck and rail carriers 
and work to improve the transportation 
industry as a whole. 

@ Col. Jesus A. Almeida, president of 
the National Cattlemen’s Confederation 
of Mexico, has announced that plans 
are underway to build a $1,160,000 meat 
storage plant in Mexico City to elimi- 
nate periodic meat shortages which oc- 
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get out of the meeting. We will also be 
there to offer you some new ideas, to let 
you see some interesting new items, and 
to place all our facilities at your disposal 
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cur there. The plant, which would have 
a 100,000-animal capacity, would enable 
the meat industry to buy and slaughter 
enough cattle during the season in 
which there are fat animals available 
to supply the area for the rest of the 
year. Bids have already been asked of 
several American firms, and Almeida 
believes the plant can be built within a 
year. 

@ The appointment of William O. Fraser 
as assistant general manager of the 
Wilson & Co. plant in Cedar Rapids, 
Ia., was announced by President Edward 
Foss Wilson at a recent dinner held for 
25-year employes in Cedar Rapids. 
Fraser has been working in the beef 
department of Wilson’s general office in 
Chicago. He has been with the company 
for six years. After graduation from 
Iowa State College, Fraser worked for 
the U. S. Department of Agriculture in 
the market news service and the Agri- 
cultural Adjustment Administration. 
He was chief of the livestock, meats and 
wool division and later was assistant 
chief of the livestock branch. During the 
war, he served as vice-chairman of the 
War Meat Board until he joined Wilson 
in 1944. In his new position, he will 
work with general manager Harry A. 
Palmer in administering the Cedar 
Rapids plant. 

@ Among suppliers who will be present 
at the Western States Meat Packers 
Association convention in San Francisco 
but will not have official hospitality 
rooms are John H. Payton, president of 
Great Lakes Stamp & Mfg. Co., Chicago, 
and Samuel F. Barliant, president, Bar- 
liant & Co., Chicago. Groen Mfg. Co., 
Chicago, will be represented at the con- 
vention by F. J. Corcoran, district man- 
ager of their San Francisco office. 


@ John R. Meyer, Armour and Company 
branch house manager at Washington, 
D. C., since 1929, has been transferred 
to the company’s general office in Chi- 
cago, where he will be associated with 
the office of the general sales manager. 
Russell H. Foreman, assistant branch 
house manager at Washington since 
1945, has been appointed manager. He 
has served in Washington since joining 
the company in 1919. 

@ The Industrial and Development 
Council of Canadian Meat Packers re- 
cently elected the following officers at a 
meeting held in Montreal: President, 
R.,S. Munn, general manager, Burns & 
Co., Ltd., Calgary; first vice president, 
F. H. Schneider, president, J. M. 
Schneider Ltd., Kitchener; second vice 





WSMPA Hospitality Suites 


(Continued from page 27.) 


A RIND on bie dino eee ce ae 4016-18 
A. Molin Chemical Co............ 2012 
Oppenheimer Casing Co.. French Parlor 
ye ge Sere 2109 
H. Schlesinger........ California Room 
Southern Calif. Gland Co... .6007-09-11 
i ee 2024-26 
Toledo Scale Company......... 6040-42 


Transparent Package Co. French Parlor 
The Visking Corp..... The Royal Suite 


Herman Waldman Co............ 2051 
West Coast Spice Co..........-.. 2053 
The 


president, J. S. McLean, president, Can. 
ada Packers Ltd., Toronto; third Vice 
president, H. MacEwan, vice-chairman 
of the board, Wilsil Ltd., Montreg). 
fourth vice president, A. E. Miller, man. 
ager, Swift-Canadian Co., Ltd., Toronto, 
@ It was announced following the death 
last week of Robert W. Earley, 59 
head of R. W. Earley & Co., that the 
New York packinghouse brokerage eon. 
cern will continue to function in the 
service of its clients. 

@ Estimated damage of more than 
$100,000 resulted from a_ two-alarm 
blaze which destroyed a combination 
warehouse and box factory at the Swift. 
Canadian Co., Ltd., in Toronto on Feb- 
ruary 6. 

@ The grand champion carlot of hogs 
(Hampshires) at the National Western 
Livestock Show held at Denver, Colo, 
recently, was sold at auction to the 
Pepper Packing Co., Denver, for the 
Made Rite Sausage Co., Sacramento, 
Calif. The price paid was $22.75 per ewt, 
The load dressed 71.75 per cent. 

@ A team of animal husbandry students 
from Oklahoma A and M College won 
the inter-collegiate meat judging con- 
test at the Southwestern Exposition and 
Fat Stock Show at Fort Worth, Tex. 
sponsored by the National Live Stock 
and Meat Board. 


@ A recent addition has been completed 
at the plant of Sutherland’s Wholesale 
Meats, Bakersfield, Calif., primarily 
suppliers to self-service retail outlets, 
small grocers and restaurants. The mod- 
ern plant, owned by Max E. Sutherland, 
senior member of the firm, and his two 
sons, Robert and Harold, has all metal 
equipment, except for wooden cutting 
surfaces. The cooling room is equipped 
with sterilizing lamps. There is also a 
cutting and packaging department for 
deep-freeze and locker customers. Auto- 
matic labeling machines have been in- 
stalled. Preparations are now being 
made for installation of a delicatessen 
kitchen. 

® Chicago Livestock Industries Club 
will meet on February 20, with dinner 
in the Lipton Room of the Stock Yards 
Inn at 6 p.m. Fred W. Beier, jr. of the 
BAE will discuss the livestock situation 
with particular reference to develop- 
ments in the western range states. 

@ Nine Louisville packing companies 
recently reached an agreement with the 
AFL Amalgamated Meat. Cutters union 
setting up a health and welfare plan 
under which the packers will pay about 
$1.50 per week per employe. Union 
members do not contribute to the fund 
which will be operated under a joint 
trusteeship of management, labor and 
the public. The general purpose of the 
fund is to provide union employes, their 
families, and dependents with hospital 
and medical care, compensation for in- 
jury or illness, possibly life insurance, 
and other benefits on which the trustees 
may agree. 


@ In a move to localize supervision of 
canned food sales, Armour and Com- 
pany has set up regional headquarters 
in the Southeast and New England. 
Orville J. Poorman, who has supervised 
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“Through this door pass the 
Smartest meat men in the world!” 





That means YOU! Make a note now to visit 
Keystone’s Hospitality Headquarters in the 
Palace Hotel, San Francisco during the Western 
States Meat Packers Association Convention, 
February 21—23. 
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» PIN-TITE 


REINFORCED 
SHROUD CLOTHS 


(Reg. U. §$. Pat. Off.) 


PIN-TITE Reinforced Shroud Cloths dress 
up your meats for better looks... better profits. 
PIN-TITE helps meat bleach out whiter... 
firmer. 
PIN-TITE pulls tight and pins tight. NO 
TEARING! 


PIN-TITE ...the Shroud Cloths with the 
bold red stripe along the reinforced edge... 
are your best buy for best results. 


Phone, wire or mail your order . . . but do it today! 


COMPANY 
Cincinnati 14, Ohio 
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Expertly Blended with 
FRESH GROUND SPICES 
Bulk or Packaged in any Size required 
FRESH SPICE FOR FLAVOR 


ASMUS BROS. inc. 


523 East Congress 
DETROIT 26, MICHIGAN 
SPICE IMPORTERS AND GRINDERS 








sales in the southeastern district for 37 
years from the Chicago office, will heag. 
quarter in Atlanta, Ga. He will ma 
canned food sales and promotional gp. 
tivities in the Virginias, Caroling 
Georgia, Florida, Tennessee, Kentucky 
Mississippi, Alabama and part of Lou. 
isiana. Poorman has been with Armoy 
more than 25 years. Philip C. Friese ha; 
been appointed to manage sales in the 
company’s Philadelphia, Baltimore, Ney 
York, Reading and Albany territories 
with headquarters in New York city, 
@ A fire at the C. A. Bridwell Packing 
Co. near Kingsport, Tenn., was brought 
under control by a quick-thinking night. 
watchman and four hunters who hg 
pened by. An estimated 2,000 Ibs, of 
bacon was destroyed by the flames but 
the fire was confined to the smokehouse, 
which was severely damaged. It was 
discovered by Rueben Cox, watchman, 
as he made a periodic check of the 
smokehouse. He and the hunters shoy- 
eled salt into the room to extinguish 
the blaze. 


@ Several new firms have been incor. 
porated under the laws of New York 
state. The Ace Fat Rendering Co., Inc, 
to engage in slaughtering and meat 
packing, has been formed at 527-a Hum- 
boldt st., Brooklyn, by Edward L, 
Scharf, Michael Gagliano and Mildred 
Friedman. The Seaboard Boned Meat 
Corp., 11 E. 44th st., New York, N. Y,, 
dealing in meats and meat products, has 
been organized by Albert F. Proctor 
George M. Burgh and Pearl Bernstein. 
The G. & G. Kosher Meat & Poultry 
Corp. has been organized at 105 W. 40th 
st., New York city. Incorporators are 
Eli Gelberg, David Goldstein and Arthur 
Weinstock. In Jamaica, N. Y., A. S. & 
Son, Inc., has been incorporated at 163- 
18 Jamaica ave., to deal in meats and 
poultry. Joseph Rubinow, Virginia 
Braum and Ann Stenberg were listed 
as directors. 


@® Carl G. Lohr has retired from Swift 
& Company after 36 years with the firm. 
In recent years his responsibilities have 
included ham and bacon supplies for the 
firm’s branch house provision depart- 
ment. Mr. and Mrs. Lohr intend to live 
in their home in Miami, Fla. 
@ A state charter has been granted to 
Camden Frozen Foods, Inc., Camden, 
S. C., to slaughter, process and store 
meats and rent food lockers. John Lang- 
ford is president. 
@ R. C. Pollock, general manager of the 
National Live Stock and Meat Board 
spoke on the subject of meat research at 
the meeting of the Sterling (Colo.) Ro- 
tary Club on February 1. 
@ A small fire in the smokehouse of 
Swift & Company, Shreveport, La., re- 
cently was extinguished by the plant’s 
sprinkler system before it caused much 
damage. 
@ The Industrial and Development 
Council of Canadian Meat Packers re- 
cently entertained a large group of 
Junior Farmer boys and girls who came 
to Toronto to compete in contests to de- 
termine which boy was the best judge 
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FLASHES ON SUPPLIERS 
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‘willed | HE GLOBE COMPANY: R. L. 

ill Gambill, executive vice president of 

otional Globe, this week announced the pur- : 

Careii ac. chase of the Hoy Equipment Co. of Mil- i oe he 


Kenia yaukee, Wis., manufacturers of the 

rt of rm Hoy line of ham and loaf molds. 

th Arm Frank H. Hoy, head of the Hoy firm, ° 
Friese ha, has had varied experience in the meat quality and 


ules j ‘ ry. He was with Cudahy Packing 

meee TE oad sales appeal 
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R. L. GAMBILL FRANK H. HOY costs 


en incor- 
lew York Co., Chicago, for about eight years in 
Co., Ine,, charge of sausage and boiled ham sales 
and meat 


1-2 ee, and production in all manufacturing 
branches. He then joined Cudahy Bros. 

ward L. Co., Cudahy, Wis., where he remained 
| Mildred for six months in charge of manufac- 
ed Meat turing and sales of boiled hams, smoked 
rk, N. ¥,, meats and other manufactured products. 
He purchased the Wisconsin Sausage 
Co. in 1930 and changed the name to 
| the Hoy Food Products Co. The Hoy 
: uipment Co. was incorporated in 1937 
We _ when the first loaf 












































Wwast to reduce lard produc- 
tion costs? Sure! 





rye mold was offered But the need to save money is 
A.8 4 for sale. Hoy will accompanied by the need to make 
d at 163. remain with Globe money. And you want to reduce 
eats and in an advisory ca- costs in a way that will upgrade 
Virginia pacity. lard quality —to outsell other lav- 
re listed H. R. DeCressey, ishly promoted cooking fats. 
who was vice presi- This is a very good trick—and 
m Swift dent and _ sales an easy one with this VoTATOR 
the firm, ae ae i P on chilling and plasticizing unit. 
a the started in the in- a 3 gar a supe 
dena. dustry with the mechanism which achieves six 
i Pes ii Visking Corpora- ten times higher rates of heat 
a tion as its first transfer than any other for vis- 
satel te salesman. He has cous materials! ; 
Camden, covered the entire That permits a continuous flow 
4 on 3 _ United States, and of material which cuts use of floor 
n Lang- hasa wide acquaintance in the industry. space, refrigeration, and man 
He will be sales manager of the Tool & hours to the bone. Which further- 
© of the Supply Division of the Globe Company. more permits automatic, com- 
: Board SUTHERLAND PAPER CO.: Two pletely closed operation, with 
asdh ak new salesmen have been added to the positive control over all factors 


staff of this Kalamazoo (Mich.) firm to 


i) handle two newly established territories. oe to pave ge stems 
Lawrence Russell has taken over the smooth, creamy texture, the g rd 


ouse of | territory of Florida, and A. C. Wade a cooking and keeping qualities 
La., re- new territory in Texas with head- needed to win friends and hold Processi 








bps: quarters at San Antonio. customers. — t 

— ANGELICA JACKET COMPANY: Take a tip from the packers 

This manufacturer of washable service who already use VOTATOR appa- ratus 

opment uniforms recently announced that ratus. Write for case history facts. 
ers Fe Arthur W. Young has been appointed The Girdler Corporation, Votator 
oup of sales manager of the central sales divi- Division, Louisville 1, Ky. Vorator is a trade mark (Reg. U. S. 
0 came sion. Nathan Schulman, who up to now Pat. Off.) applying only to products of The 
{ to de- has been sales manager of metropolitan District Offices: 150 Broadway, New York eens 
Lie New York, will assume sales manage- City 7 © 2612 Russ Bidg., San Francisco 4 « 
- ment of the entire eastern sales division. Twenty-two Marietta Bidg., Atlanta, Ga. 
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AUTOMATIC WRAPPING 
AT LOW UNIT COST 


Hayssen Wrapping Machines are geared to 
meet the automatic wrapping needs of 
quick-frozen food processors in the meat 
industry. Dependable. . . low in initial cost 
..+ fully automatic ... the Hayssen keeps 
your wrapping cost at a low level. For eye- 
catching printed overwraps the Hayssen 
Electric Eye provides perfect registration. 
The speed of the Hayssen is easily regu- 
lated to tie in perfectly with your produc- 
tion line and keep it running smoothly. 
Join the ever-increasing number of Hayssen 
users ... investigate the Hayssen NOW. 





leg of the U with the leg being divided 
into viscera and splitting sections. At 
(Continued on page 88.) 


the end of this leg the neck washing, 


HAYSSEN Wrapping Machines come in Hayssen Mfg. Company, Sheboygan, Wis. 
many size ranges, capacities, and speeds. 
For suggestions and help in your wrapping, 
write to the factory today. Hayssen engi- 
neers will gladly make recommendations. 


swing-type doors. 


self-locking, 
base of the U. The balance of the killing 


Hacn of the carcass washers is enclosed 
MID head inspection is performed at the 


with 


On, CONStant-Name type with tne lame 


directed at the ham, shoulder and head 
in conveyor movement, the flow of gas 


portions of the carcass. At any stoppage 


4he COMVOEYOr 


washing, shaving, and heading opera- 


has a U flight pattern. The singeing, 
tions are performed along one leg of the 


PYSEOANIS SEU GY PUI, 


1, 1950 
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MINUTE STEAKS...NEW MARKETS 


COMPLETELY « 
AUTOMATIC 


Only #59500 


F.0.B. CHICAGO 
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FOR TOUGHER CUTS OF BEEF! 


eS > WITH THE NEW 





Holly MATIG 


ELECTRIC STEAK AND PATTY MOLDING MACHINE 
SELL STEAKS INSTEAD OF STEW BEEF. Use your end pieces and 


lower priced cuts to produce tender, appetizing Holly Minute Steaks— 
they sell at higher prices—they increase sales volume—they require less 
time and labor to process—all of which means GREATER PROFITS. Also 
supply your accounts with hamburger patties, pork sausage patties, ham 
steaks, mock chicken steaks, veal chops, veal cutlets, etc.—all of these 
are processed on the same machine. The HOLLYMATIC pays for itself as 
it produces. Write today for full color folder giving complete details. 

The HOLLYMATIC molds, ejects, and stacks 1800 patties per hour on 
processed paper. Accurate control of size, weight, and shape of patty 
whether sandwich thin or steak thick—from all types of ground meat, fine 
hamburger to coarse chopped steak . . . range from 3 to 16 patties per lb. 


REPRESENTATIVES WANTED —Territories open east of the Rockies 
for INDIVIDUALS to handle sales and service of HOLLYMATIC machines 
and supplies. Only those best qualified will be selected. 





HOLLY MOLDING DEVICES, Inc. 
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TRIUMPH 


PLATES 











GUARANTEED for five full 


years against regrinding and 
resurfacing expense! 








C-D TRIUMPH PLATES 


give you outstanding advan- 
tages and cost-cutting features 
that no other plate can match. 
They can be used on both sides 
and can be reversed to give you 
the equivalent of two P tes... 
for the price of one! They cut 
more meat and cut it better... 
and they are built to out-wear 
other tes four to one! C-D 
TRIUMPH PLATES have 
‘oven their marked superior- 
in both large and small 
— throughout the United 
tates and all over the world! 


OUTLAST OTHER PLATES 4 to 1 


The first cost is the only cost 
for five long years of trouble- 
free grinding . . . four times the 
life of ordinary plates. The C-D 
TRIUMPH Reversible PLATE 
is available in a wide range of 
sizes and styles, including solid 
one-piece plates for all makes 
of grinders. Write today for 
price list and complete de- 


scriptions. 
>C-D< 


TRADE MARK 


@ Send today for your 
FREE copy of “Sausage 
Grinding Pointers.” 


SPECO, INC. 


EST. 1925 


THE SPECIALTY 


MFRS. SALES CO. 
Chas. W. Dieckmann 
2021 Grace Street, CHICAGO 18, ILL. 








ham facing, leaf pulling and initial 
heading operations are performed. 
The layout concentrates the major 
group of killing floor personnel in one 
central area localizing most of the su- 
pervisor’s efforts to this location. 
Splitting is performed as a gang op- 
eration with the splitters working as a 
team in unison with the conveyor chain. 
An advantage of this arrangement over 
the chain splitting method is the reduc- 
tion in the walking each splitter must do. 
Prior to moving to the gut snatcher, 
the opened carcass with bung free 
passes a wash basin adjacent to the 
conveyor at which the bung end is 
flushed free of waste. As the carcass 
passes this station, the operator places 
the loosened bung in the basin and 
flushes it with a water hose. Washing the 
end section of the bung lessens the 
danger of viscera contamination and fa- 
cilitates the snatcher’s operation. 


Conveyor for Pluck Breakdown 


Just prior to the viscera separation 
point the suprarenal gland is removed. 
The guts are separated from the pluck 
and each is chuted to a separate work 
section. In pluck breakdown the plant 
uses a novel conveyor arrangement to 
facilitate the work flow. The conveyor 
has a series of spaced spikes attached 
to a continuous chain which moves over 
three sprocket wheels. The center wheel 
provides the power and the necessary 
apex. Three employes are used at this 
station with the first washing and hang- 
ing plucks and saving thyroid glands. 
The second worker separates the liver 
and the lungs. The third separates and 
slits the heart and removes blood clots. 
The three-man crew handles the plucks 
for a kill of approximately 600 head per 
hour. 


The gut section proper is handled in 
the conventional way with the caul fat, 
melts and sweetbreads being removed 
prior to the separation of the stomach 
which is then opened and washed. The 
method of washing the stomach differs 
from the usual umbrella operation. Each 
of the washers has an elevated and per- 
forated table equipped with an oblong 
shower head and the stomachs are 
washed free of foreign material on this 
table. It is stated that the arrangement 
assures a more even washing job since 
there is a tendency to under wash the 
edges with the umbrella washer. 


Heading operations are conducted on 
two levels with tongue removal, scalp- 
ing and snout marking being performed 
on the killing floor. The tongues are 
washed, ears separated, removed and 
head ‘skins. trimmed at this station. A 
table top conveyor is used to move the 
heads to the various butcher stations. 
They are then chuted to the floor below 
for further processing. 

In studying material movement on the 
old killing floor, the engineering de- 
partment decided effort was being wast- 
ed in trucking various parts from one 
work section to another. No trucks are 
used on the new floor and the entire 
product movement is by conveyor and 
chute. Casing processing, the balance 


The 


of the heading work and fancy meats 
operations are performed on the figor 
immediately below. Product is moved to 
the lower level by chutes. The gut proe. 
essing and head working sections are 
equipped with table top conveyors for 
orderly product movement. 

Activity on the lower level is coordj- 
nated with the killing rate. The orderly 
arrival of work in single units to proper 
work stations prevents the bottlenecking 
of work on the lower level. Apart from 
the cost, one of the major disadvantages 
of moving viscera by truck to another 
level or station is the tendency for this 
section to work hours in excess of kill- 
ing gang time. This situation is almost 
unavoidable since the work arrives in 
batches rather than as single units. Fur- 
thermore, lifting the units onto the work 
table introduces an element of unpro- 
ductive labor. 


The viscera arrive at the head of the 
gut table top conveyor. Bungs are 
pulled, stripped and chuted to the bung 
trimming section located immediately 
in front of the gut conveyor. Next, the 
small guts are pulled and chuted to the 
small gut conveyor which carries them 
to the stripper, the crushers and finish- 
ing machines. The black guts are pulled 
and traveled to the chitterling washing 
troughs. 


A shallow waterfilled pan is placed at 
the end of the small gut conveyor. For- 
merly, the small guts were pulled over 
the edge of the perforated table of the 
stripper and fed into the machine. It 
was noticed that the end section of the 
small gut sometimes caught on the edge 
of the perforated tablé and was broken 
by the pulling action of the stripper. 
Now as the small guts are pulled to the 
stripper, they float and glide over the 
edge of the perforated table. Manage- 
ment reports that the simple shallow 
pan has materially reduced the percent- 
age of breakage experienced with the 
small guts. 


Novel Chitterling Cleaner 


The plant employs an unusual chitter- 
ling cleaner. The basic piece of equip- 
ment is a trough approximately 13 ft. 
long. Two parallel perforated pipe lines 
run above the trough—one a few inches 
from the trough and the second about 
12 in. higher. The top pipe is perforated 
only along its bottom. At the head of 
the trough is a perforated plate on 
which the chitterlings are flushed to 
free them of loose surface material. The 
chitterlings are then threaded onto the 
lower pipe (perforated on the sides and 
bottom) and the operator slowly moves 
them forward while rapidly squeezing 
and releasing short sections of the prod- 
uct. The motion of the cleaner’s hands, 
plus the water which is directed at all 
sides of the ruffle, eliminate all foreign 
material. At the end of the trough is 
another shower head for final flushing. 
The cleansed chitterlings are placed in 
a double metal container, the bottom of 
which is filled with ice, for movement 
to the packing room. 

The flushing pipes are equipped with 
hot and cold water valves for mixing 
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TRADE MARK 





THE WORLD FAMOUS DANISH 
CANNED 


HAFNIA HAM 


IS AGAIN BEING IMPORTED TO 


PACKERS OF THE UNITED STATES THE HAMS ARE 
DELICIOUS COOKED CLOSELY TRIMMED 


BONELESS HAMS POSITIVELY NO WASTE 





SINCE 1912 ~ 
~*~ AS ALWAYS 
DISTRIBUTORS: ae PRODUCED UNDER 
PLEASE WRITE eomemen GOVERNMENT CONTROL 
FOR DETAILED CONTROL - ONLY FROM GRAIN- 
INFORMATION HAFNIA HAM COMP ANY, INC. AND MILKFED PIGS 


105 HUDSON STREET 
NEW YORK 13, N. Y. 














COLDMODBILE ttectate truck REFRIGERATION 


@ AUTOMATIC TEMPERATURES j 





COOLING UNIT 
Forced circulation. Heavy gauge 
aluminum. Mounts on inside 
front wall of truck body. 
Occupies no valuable payload. 


@ AUTOMATIC DEFROST 








@ TWO-WAY OPERATION 
@ SIMPLE TO MAINTAIN 
@ EASILY, QUICKLY INSTALLED 


COLDMOBILE ELECTRIC TRUCK REFRIGER- 
ATION is an economical, highly efficient 
cooling system developed to give your 
meat products positive protection while in 
transit. The COLDMOBILE System employs 
a special 6 or 12 volt generator, which re- 
places the standard truck generator and 
mounts in the same position on the truck 
engine. The unique design of the COLD- 
MOBILE generator is responsible for pro- 
viding a constant source of power for driv- 
ing the refrigeration unit as well as the 
vehicle's electrical system at all engine 
speeds from idling to peak acceleration. 


The COLDMOBILE System is available in CONDENSING UNIT 







sizes from 4 to 2 H.P. for both high and no noticeable load to vehicle engine. MN capectty. Supplied” mounted 
low temperatures. Write today for full ‘f Output available at all engine speeds. SF, BD 
particulars. - sae 





Manufactured by COLDMOBILE COMPANY 1633 Bagley Ave., Detroit 16, Mich. 
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the water to the desired temperature. 
To prevent valve cutting as a result of 
improper closure at the end of the work 
day, each of the main water lines is 
equipped with a master valve which is 
dosed during the night. The need of 
yalve maintenance has been reduced. 

Stripped and flushed bung guts are 
trimmed of their crown fat with the aid 
of peg boards. The trimmed bungs are 
chuted to a grading table and from there 
to a soaking tank and salting tables. 


The balance of the heading operations 
are conducted on the lower level and 
again the work flow_is expedited by a 
table top conveyor. At the same general 
station, ham facings are inspected for 
glandular growths, tongues trimmed, 
kidneys and snouts washed. 


In the arrangement of the viscera 
pulling station, space was saved by fac- 
ing the small gut pullers with the bung 
trimmers. The bung pullers are in line 
with the bung trimmers who are on a 
lower level. Facing the trimmers, but on 
a higher level, are the small gut pullers. 


Construction of the killing floor was 
an achievement in engineering planning 
and coordination with the production 
and mechanical departments. The new 
floor was raised 4 ft. from the old level. 
No production time was lost in pouring 
the new floor, although many impro- 
vised work stations had to be estab- 
lished. Construction activity was con- 
ducted over long weekends. 


Although the killing floor overhead 
finger conveyor system is new, it was 
coordinated with an older individual 
shackle system employed by the packer. 
At the gambrelling station individual 
trolleys are inserted in the gam cords 
of each leg and these are hooked on each 
end of a metal gambrel-trolley unit. At 
the final station on the killing floor the 
leg trolleys are transferred to the rail 
and the gambrel and its trolley return. 


The split individual sides travel to the 
hot hog coolers. A flank spreader is in- 
serted in each side. Management states 
that flank spreading is the most positive 
method of eliminating marrow stains on 
the ham bone. If flank spreaders are not 
used the heat and moisture are trapped 
by the loose flank within the base of 
the ham and give the aitch bone a 
stained appearance when the ham is 
cured and smoked. All work stations in 
the killing and hot offal rooms which 
require elevation are equipped with a 
non-skid steel plating. 


The floor of the new killing room is 
concrete properly pitched for good 
drainage. The hot offal floor, however, is 
paved with vitrified brick. Walls are 
either glazed tile in areas spbject to 
splashing or Portland cement, steel 
trowel-finished, in areas less subject to 
splashing. Construction was done under 
the supervision of T. A. D. Jones, man- 
ager of technical services, and Paul 
Borders, chief engineer. 


Equipment credits: Overhead con- 
veyors, Link-Belt Co., Chicago; viscera 
inspection conveyor table, Allbright- 
Nell Co., Chicago; jaw pulling-head 
splitting, Cincinnati Butchers’ Supply Co. 
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PLANT OPERATIONS 


Sdeas fer Operating Men 





STOCKINETTING BUTTS 


A more attractive product and a 
faster butt stockinetting operation are 
the principal advantages gained by the 
metal tying of butt stockinetting, H & M 
Provision Co., Inc., Chicago, finds. 

This firm processes smoked butts 
which are sold unwrapped or in stock- 
inettes. The cured butts are stuffed into 
individual stockinettes for the smoking 
operation. 

It was noted by management that 
even though the operator shook the butt 
to the bottom of the stockinette, the 


PHOTOGRAPH NO. 1 


upper part had an unattractive appear- 
ance. The looseness of the stockinette 
at this point permitted the meat to re- 
tain its natural shape, the tip appearing 
as an addition to the butt rather than 
as part of it. 


To give the butt a compact appear- 
ance, the plant now employs a metal 
fastening technique. The stockinetted 
butt is pushed to a Bostitch operator 
who shakes the butt down and draws 
the long end of the stockinette taut by 
simply giving the butt a spin. Then, 
holding the twisted stockinette and the 
butt tightly, the operator metal-ties 
the twist with the Bostitch machine at 
the very tip of the meat. The taut 
stockinette forms the butt into a com- 
pact piece of meat which holds its shape 
during smoking and cooling and retains 
its shape when removed from the stock- 
inette. (See Photo 1). 


While H & M does not wrap its 
smoked butts, the same technique could 





be used by meat plants that do. Proper- 
ly formed in the stockinetting operation, 
when the cure-soaked butts are pliable, 
the butts would lend themselves to 
easier wrapping in the subsequent pack- 
aging operation. 

Charles’ Pucks, general manager of 
H & M, advises that the metal tie pro- 
cedure also expedites the treeing opera- 
tion. Without the metal tie, the oper- 
ator formerly knotted the stockinette 
above the butt, placed the unit in posi- 
tion and held the knot as the butt 
portion was pulled down to bind the 
knot. Now, the employe twirls the end 
of the stockinette around the tree frame 
with one fast flip to secure the loose 
stockinetting. (Note butt at lower right 
of Photo 3). 

A three man crew performs the stock- 
inetting operation in the H & M plant. 
One man picks the cured butts from the 





PHOTOGRAPHS NOS. 2 AND 3 


washing truck and places them on the 
feedway of the Mepaco stuffing machine. 
The second operator threads the stock- 
inette onto the stuffing frame and stuffs 
out the butt. The third man draws the 
stockinette taut, metal ties it and places 
it on the smokehouse tree. The gang 
stuffs: out 250 pieces per hour. (See 
Photograph Number 2). 
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’ ® Limited stability has, in the past, prevented the potato chip manv- 
facturer from taking advantage of lard’s economy and superior flavor. 
With the development of TENOX, however, this is no longer true. 


Excellent frying mixtures result from combinations of TENOX-stabilized 
lard and various vegetable oils and fats. For instance, a 40% lard— 
60% vegetable shortening mixture stabilized with TENOX II produces 
potato chips whose shelf life, as measured in a Schaal Oven, is over 
half again as long as that of chips fried in the most stable frying oil 
now available (a highly hydrogenated vegetable oil). 


Last month the manufacturers of potato chips heard about TENOX- 
stabilized lard at their national convention. They read about it in 
the industry’s official publication. Informative booklets have been 
distributed to these potential customers of yours, telling of the advan- 
tages of lard stabilized with TENOX. 


If you are interested in selling your lard in this new market we will be 
pleased to help. Write to us for selling aids. TENNESSEE EASTMAN 
CORPORATION, Subsidiary of Eastman Kodak Company, KINGS- 
PORT, TENNESSEE. 


Eastman 
Bi} x Antioxidant 
for Lard 


SALES REPRESENTATIVES: New York—10 E. 40th St.; Cleveland—Terminal Tower Bldg.; 
Chicago—360 N. Michigan Ave. West Coast: Wilson & Geo. Meyer & Co., San Francisco— 


333 Montgomery St.; Los Angeles—4800 District Blvd.; Portland—520 S$. W. Sixth Ave.; Seattle— 
1020 Fourth Ave., So. 
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NEW EQUIPMENT sceSieppces 





= 


MEAT CUTTING BAND SAW 


A new type band saw blade that needs 
no resharpening has been developed by 
the L. S. Starrett Co., Athol, Mass. Em- 
ploying @ special “skip-tooth” design, 
with widely spaced teeth, the blade is 





said to retain its cutting efficiency until 
worn out. The cost of replacement is 
less than the cost of repeated resharp- 
ening on other blades, the maker states. 
Band changing, consequently, is reduced 
to a minimum. 

The new blades are only .018-in. 
thick, which greatly reduces waste and 
shrinkage in cutting. They are made 
with a hard cutting edge and flexible 
back. The blades come in %- and %-in. 
widths with four and five teeth per inch, 
respectively. 


GRAVITY DUMP TRUCK 


The Mercury Manufacturing Co., Chi- 
cago, has announced the design and pro- 
duction of a new battery powered elec- 
tric end dump burden carrier truck. 
Designed for bulk handling, the body 
dumps by gravity when released by 
means of a lever convenient to the 


operator’s position. Body dumps cleanly 
and returns to latched lever position 
when emptied. The truck has a body 





capacity of 1% cu. yds. and a rated 
capacity of 6,000 lbs. The truck chassis 
retains all of the design features of 
Mercury lift trucks including four-wheel 
lever type steering, double reduction 
drive axle, semi-elliptic spring suspen- 
sion and mechanical contactor travel 
controller. ‘Model designation is A- 
1015-9 for this end dump burden gravity 
dump truck. 





DEVELOP "LOW HEAD ROOM" SPRAY DECK COOLERS 


Niagara Blower Co., New York City, has announced a new series of spray fan 
coolers for convenient installation in refrigerated rooms where high capacity 
is required but ceiling height is restricted. In the new “low head room” design 


the fan section is 
located on the side 
of the unit instead 
of on its top as in 
conventional prac- 
tice. The air enters 
the spray section at 
the top; it is chilled 
in passing down 
thru the spray and 
over the refriger- 
ant coils; it enters 
the fan section at 
the bottom and is 
discharged from 
the side at the top. 
When refrigerant 
temperatures below 
freezing are used, 
the process is kept 





free from frost, ice, or from freezing by the use of brine or Niagara “No Frost” 


liquid in the sprays. 


Five unit sizes are produced at present, with capacities ranging from 1,680 


to 11,000 ¢.f.m. of chilled air. The maximum height is 72 in. Floor space required 
tanges from 16 sq. ft. to 72 sq. ft. Because of improved efficiency in air travel, 


this new type cooler is said to deliver more air at lower power consumption than 
do conventional vertically arranged coolers. 
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ALUMINUM BOX-TYPE TRUCK 


An all-aluminum box-type truck is 
being introduced by Tobey Manufactur- 
ing Corp., El Segundo, Calif. The truck 
pictured here measures 24 in. by 48 in. 
by 33 in. in height, and weighs only 95 
lbs. including the 5-in. Airlite wheels 
mounted in Aerol casters. 


The frame is made of high tensile 
strength aluminum alloy angles. Panels 
are aluminum alloy sheet, flush riveted 
so that all inside surfaces are smooth. 
These trucks are non-magnetic and non- 
sparking. They require no paint and 
are said not to rust, splinter, or absorb 





odors. The trucks can be washed down 
and steam cleaned. Where the truck is 
apt to come in contact with acids, it will 
not corrode or deteriorate. Tobey trucks 
are available in all sizes and capacities. 
They ean also be had with one or more 
sides hinged and completely collapsible 
for easy stacking. 


NEW CLEANSING AGENT 


A new cleanser, prepared especially 
for use in meat-processing plants, has 
been announced by the Koch Butchers’ 
Supply Co. of Kansas City, Mo. Named 
High-Voltage because of its powerful 
ingredients, the cleaner is a highly con- 
centrated granular compound which 
does its work by contact. This feature 
is said to greatly reduce the need for 
scrubbing or wiping, and is designed to 
save labor costs as well as time. 

High-Voltage is especially adapted 
for cleaning such sausage-room equip- 
ment as choppers, silent cutters, tubs, 
trucks, and tables. It also attacks smoke 
residues vigorously, thus simplifying 
the cleaning of smokehouses and smoke- 
house equipment by practically dissolv- 
ing -the tars and resins that are de- 
posited in the smoking operation, the 
maker states. Working equally well in 
hard or soft water, Hi-Voltage dissolves 
almost instantly. It never leaves scum, 
according to tests made in the Koch 
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Come to 


H. J. MAYER’S 
HOSPITALITY HEADQUARTERS 


Palace Hotel 
ROOM 2044—Second Floor 


Come up for a taste of good, old-fashioned, 
full-bodied hospitality . . . and bring along 
your curing and seasoning problems. 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVE., CHICAGO 36, ILL. 
Plant: 6819-27 S. Ashland Ave. 





BONELESS BEEF o* BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 


Bull Meat | 


O Beef Clods 

O Beef Trimmings 

O Boneless Butts 

0 Shank Meat 

O Beef Tenderloins 

O K Butts 

0 Boneless Chucks 

0 Boneless Beef Rounds 


O Insides and Outsides 
and Knuckles 


0 Short Cut Boneless 
Strip Loins 


O Beef Rolls 
oe Boneless Barbecue Round 





Are you fully satisfied with your bone- 
less beef situation? Are you getting 
consistent quality and handling at the 
~ right price? Why not discuss your prob- 
lem fully with people who have made 
a close study of this phase of the meat 
packing industry? Write us today about 
our cost-control system for supply- 
ing your boneless beef needs in the 


te. 
res economical manner. Check and 


return coupon. 









u. Ss. Inspected meats onty 


or 
B. Schwert & (), mera 


2055 W. PERSHING ROAD, CHICAGO 3Q, ILL. 








Look for the Cost Control Sign 


on all Barrels and Cartons 


, (Teletype CG 427) 
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laboratories, and contains no toxic sy. 
stances or abrasives. 


PAPER DISPENSING TRUCK 


A unique truck for transporting ang 
dispensing wrapping paper about meat 
packing and other processing plants js 
now available. While its primary fune. 





tion was intended to reduce labor and 
time required to line refrigerator cars, 
the truck is equally useful as a portable 
dispenser for any use within a plant. 
The truck reportedly enables one man 
to line a refrigerator car in half the 
time normally required for two men, 


The truck is built of seamless steel 
tubing of welded construction, soft rub- 
ber tired composition wheels with a self- 
lubricating bearing and a spring steel 
cutter bar arm. Two sizes are available: 
Model No. 48, which handles rolls of 
paper from 9 to 14 in. in diameter and 
from 36 to 48 in. in width, and Model 
No. 60HD, which handles rolls up to 
15 in. in diameter and from 48 to 60 in. 
in width. The E. G. James Co., Chicago, 
is the exclusive distributor of this truck 
to the meat packing and food industries. 


NEW HAM BOILER MODEL 


Ham Boiler Corporation, Port Ches- 
ter, N.Y., maker of Adelmann ham 
boilers, has introduced a new “pear 
shaped” stainless steel model, The 
“pear shape” has long been popular in 
the New York metropolitan area (par- 
ticularly with the delicatessen trade) 
for production of so called “short-cut 
hams.” The boiler is available in two 
sizes, the E2WE for 12-14 lbs. and the 
E2WDE for 14-16 lbs. Like all Adel- 
mann ham boilers, these two feature 
elliptical springs, self-sealing cover, 
simplicity and speed of operation, and 
are easily cleaned. 


ALLOY MEAT CONTAINERS 


McClintock Manufacturing Co., Los 
Angeles, Calif., is producing two new 
alloy meat containers. These multi- 
purpose pans measure 12%x24 in. and 
are 4 and 2% in. deep, respectively. 
According to the maker the pans will 
not chip or crack. 
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Weekly Meat Output Still Declining but 
at Slower Rate; 4% Off Year Ago Total 


EAT production under federal in- 

spection in the week ended Feb- 
mary 4 totaled 301,000,000 Ibs., the 
U. 8. Department of Agriculture esti- 
mated this week. Slaughter operations 
continued to show some decline and 
meat production was down 6 per cent 
from 321,000,000 Ibs. reported for the 
preceding week and 4 per cent below 


000 head, compared with 97,000 in the 
preceding week and 104,000 in the same 
week last year. Output of inspected veal 
in the three weeks under comparison 
was 10,600,000, 10,600,000 and 10,800,- 
000 Ibs., respectively. 

Hog slaughter of 1,139,000 head was 
8 per cent below 1,240,000 reported for 
the preceding week, but 2 per cent above 





—_—_—" 


109 
Feb. 5, 1949..... 988 537 188 104 


age weights of the preceding week. 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 
PRODUCTION! 


Week ended February 4, 1950—with comparisons 


Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number umber Prod. Number Prod. Number Prod. Prod. 

1,000 mil. Ib 1,000 mil. Ib. 1,000 mil. lb. 1,000 mil. lb. mil. Ib 

Feb. 4, 1950...... 234 127.3 101 10.6 1,139 152.6 216 10.2 300.7 
Jan. 28, 1950...... 244 132.2 97 10.6 1,240 167.4 233 10.7 320.9 
Feb. 5, 1949...... 258 138.6 104 10.8 1,116 152.7 266 12.0 $14.1 
AVERAGE WEIGHTS (LB.) LARD PROD. 

Week any Per Total 
Ended ttle Calves Hogs lam 100 mil. 
Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. 

Jan. 28, 1950..... 993 544 192 105 242 134 102 47 14.7 40.6 
Jan. 21, 1950..... 990 542 200 245 135 100 46 15.2 46.3 


11950 production is based on the estimated number slaughtered for the current week and on aver- 


251 137 96 45 15.9 44.6 








315,000,000 lbs. recorded in the same 
week last year. 

Cattle slaughter of 234,000 head was 
4 per cent below 244,000 head reported 
for the preceding week and 9 per cent 
below 258,000 head in the corresponding 
week last year. Beef production was es- 
timated at 127,000,000 lbs., compared 
with 132,000,000 for the preceding week 
and 139,000,000 in the week last year. 


Calf slaughter was estimated at 101,- 


the 1,116,000 kill recorded for the same 
week in 1949. Production of pork was 
estimated at 153,000,000 lbs., compared 
with 167,000,000 a week earlier and 153,- 
000,000 in the same week last year. Lard 
production was 40,600,000 lbs., compared 
with 46,300,000 reported the previous 
week, and 44,600,000 lbs. processed in 
the week last year. 


Sheep and lamb slaughter of 216,000 
head compared with 233,000 head in the 





CUTTING RESULTS AGAIN MINUS DUE TO RISING LIVE HOG COSTS 


(Chicago costs and credits, first three days of week.) 


For the third consecutive week live 
hogs and pork products at Chicago sold 
at higher levels than a week earlier, and 
live hog costs advanced further than 
product values, resulting in poorer cut- 
ting margins. All three weights tested 
cut with minus margins. 





This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The val- 
ues reported here are based on available 
Chicago market figures for the first 
three days of the week. 





——180-220 Ibs.—— ——-220-240 lbs.—— ——240-270 lbs.—— 
Value Value Value 
Pet. Price per per cwt. Pct. Price per perewt. Pct. Price per per cwt. 
live per ewt. n. live per  cewt. fin. live per ewt. fin. 
wt. lb. alive yield wt. Ib. alive yield wt. = ib. alive yield 
Skinned hams ..... 12.6 41.8 $5.27 §$ 7.57 12.6 41.6 $5.24 $ 7.36 12.9 39.5 $5.10 §$ 7.15 
aes treet see 5.6 25. 1.40 2.03 5.5 23.2 1.28 1.79 5.3 23.4 1.24 1.73 
Boston butts ...... 4.2 32.5 1.37 1.98 4.1 32.0 1.31 1.85 4.1 381.1 1.27 1.77 
Loins (blade in) 10.1 37. 3.74 5.40 9.8 34.9 3.42 4.85 9.6 32.4 3.11 4.34 
Bemes, S. P....... 11.0 27.7 3.05 4.40 9.5 26.2 2.49 3.54 3.9 22.0 86 1.21 
Bellies, D. S....... id’ hem owe vit 2.1 17.2 387 52 8.6 17.2 1.48 2.07 
Fat backs ......... én” on —- 3.2 6.8 -22 31 4.6 7.8 .36 50 
Plates and jowls... 2.9 9.0 26 37 3.0 9.0 -27 .38 3.4 9.0 81 43 
SEE evcus ons vs 2.3 8.9 21 -28 2.2 8.9 -20 -28 22 89 -20 -28 
. 8. lard, rend. wt.13.9 8.0 1.11 1.59 12.3 8.0 99 1.38 10.4 8.0 .83 1.16 
SE inchadaenes 1.6 28.8 46 .66 16 24.3 .89 -56 1.6 16.8 -27 37 
Regular trimmings.. 3.3 13.9 46 2 65 3.1 13.9 43 .58 2.9 13.9 40 57 
Peet, tails, etc..... 2.0 8.7 17 25 2.0 8.7 17 -24 2.0 8.7 17 24 
Offal & miscl...... | oe .50 a= ak Bee 50 .70 aa «en 50 .70 
Total yield & value.69.5 $18.00 $25.90 71.0 $17.28 $24.34 71.5 $16.10 $22.52 
Per Per Per 
ewt, ewt. cwt. 
alive alive alive 
PMS. . vcsseccccccee $17.67 $17.20 $16.64 
Condemnation loss ........ .09 Per cwt. -09 Per cwt. .08 Per cwt 
Handling and overhead.... fin. .78 fin. 71 fin. 
yield - yield —-_ yield 
TOTAL COST PER CWT.. $18.66 $26.85 $18.07 $25.45 $17.43 $24.38 
TOTAL VALUE .......... 18.00 25.90 17.28 24.34 16.10 22.52 
Cutting margin ......... —$ .66 —$ .95 —$ .79 —$ 1.11 —$ 1.33 —$ 1.86 
Margin last week........ — i — .59 — 68 -— .% — 135. — 1.89 
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previous week and 266,000 in the same 
week last year. Production of lamb and 
mutton in the three weeks under com- 
parison amounted to 10,200,000, 10,700,- 
000 and 12,000,000 lbs., respectively. 


DECEMBER ANIMAL FATS 


December factory production of ani- 
mal fats has been reported by the U.S. 
Department of Commerce, in pounds, as 
follows (with the comparative Novem- 
ber figures in parentheses): Lard*, 
rendered, 260,000,000 (225,000,000), re- 
fined, 137,000,000 (148,000,000); tallow, 
edible, 7,227,000 (8,365,000), edible, re- 
fined, 1,081,000 (1,182,000); tallow, in- 
edible, 111,063,000 (104,408,000), in- 
edible, refined, 25,051,000 (28,599,000) ; 
grease other than wool, 55,088,000 (54,- 
081,000); wool grease, 847,000 (780,- 
000); neatsfoot oil, 179,000 (236,000). 

Factory consumption on the same 
basis was: Lard, refined, 2,181,000 (3,- 
633,000) ; tallow, edible, 2,974,000 (4,- 
082,000), edible, refined, 1,203,000 
(1,185,000) ; tallow, inedible, 92,846,000 
(102,276,000), inedible, refined, 21,598,- 
000 (24,746,000); grease other than 
wool, 43,794,000 (42,911,000) ; neatsfoot 
oil, 394,000 (269,000). 

Warehouse stocks at the close of 
December, compared with November 30 
stocks, were: Lard, rendered, 99,658,- 
000 (48,292,000), refined, 30,927,000 
(24,046,000); tallow, edible, 4,073,000 
(4,859,000), edible, refined, 593,000 
(625,000) ; tallow, inedible, 211,609,000 
(197,195,000), inedible, refined, 29,370,- 
000 (28,398,000); grease other than 
wool, 110,590,000 (111,657,000); wool 
grease}, 789,000 (755,000); neatsfoot 
oil, 908,000 (849,000). 


*Refined lard production data represents fed- 
erally inspected lard. tHeld by wool scourers. 


FIVE PACKERS USE LIFO 


Five out of eleven major companies 
in the meat packing industry used the 
“last-in, first-out” (LIFO) method of 
inventory pricing last year, according 
to “Accounting Techniques Used in 
Published Corporate Annual Reports,” 
a study published by the American In- 
stitute of Accountants. The LIFO meth- 
od is based on the assumption that the 
goods sold will be at the price of the 
most recent purchases. 


The five companies who used all or 
part of the LIFO method were: Armour 
and Company, Oscar Mayer & Co., John 
Morrell & Co., Rath Packing Co., and 
Swift & Company. The prime purpose 
of the LIFO inventory method is to 
bring about, in the determination of 
profits in the financial accounts, a 
greater correlation between sales prices 
and costs. 


At the present time the LIFO method 
is used principally in the oil, non-ferrous 
metal, textile, meat packing, chemical, 
leather, large steel, food and rubber 
industries. Ninety-six of the 525 firms 
mentioned in the study made some use 
of LIFO, but fewer companies adopted 
it this year than last. 


Page 45 








NEW YORK 


with WHITE PEPPER now at 
about $1,000.00 per 350 ib. bbl., 


you can save considerably 
if you use FIRST SPICE’S 
pepper replacement PEPPOLIN. 


You get about 6 bbls. of PEPPOLIN for 
the price of 1 bbl. of WHITE PEPPER 


© PEPPOLIN has been in use successfully for 10 years 
© PEPPOLIN looks like pepper 

© PEPPOLIN does the same job as pepper 

© PEPPOLIN has the same pungency as pepper 

© PEPPOLIN is available in black or white 


Order Yours Today and Save! 


IRST SPICE 


MIXING COMPANY, 


INC. 


19 VESTRY ST. NEW YORK 13, NY. WOrth 4-5682-3 





Page 46 


MEAT AND SUPPLIES PRICES 
Chicago 





WHOLESALE FRESH MEATS 


| 


CARCASS BEEF 


(l.c.l. prices) 






Feb. 7, 1950 

Native steers— per Ib. 

Choice, 600/800 ........51 @53 

Good, 500/700 .......... 41%,@42\4 

Good, 700/900 .......... 40% @41% 

Commercial, 500/700 ....39 @42n 

Utility, 400/up ......... 31 
Commercial cows, 500/800.31 @32 
Can, & Cut. cows, north., 

UL” eee .301%4@30% 
Bologna bulls, north., 

I walle tn hea aire ocala 4:0 33% 
STEER BEEF CUTS 
500/800 Ib. Carcasses 
(1.c.1. prices) 

Choice: 
BEImGS & FIRS. 000s cccccce 72 
Hindquarters ........... 64 @67 
SE ai oid 0:8 6:60:0.0:0.8:0-0% 46 @4i 
Loins, trimmed ......... 1.12@1.18 
Loins & ribs (sets)...... 1.05@1.10 
BRED ccccccccccccncee 88 
Forequarters ........ ..40 @42 
PNG Ss6 76.0066 06 5 >s008e 42 @44 
Chucks, square cut......37 @42 
errr eee 90 @93 
Eee 
Good: 
eee 
Hinduarters . 
MOUMES 668 ccs ccedceceet < 
Loins, trimmed 
Loins & ribs (sets)...... 62 @68 
DD, niches nessccewes 72 
Forequarters as0ckstasee” See 
err 
Chucks, square cut .37 @42 
Sr FF | 
ee eee 38 @40 
AVENE occ cccccccscccevcs 15 @22 
SR <teieedbeseiiecescegcume Giae 
Hind shanks .............- 20 
Fore shanks ............++- 22 
Bull tenderloins, 5/up..... 96 @99 
Cow tenderloins, 5/up..... 96 @99 


BEEF PRODUCTS 


(1.ec.1. prices) 










Tongues, No. 1, 3/up, 

| fresh or frozen.......... 23 @27 

Tongues, No. 2, 3/up, 

fresh or frozen.......... 17 @19 

ROSE. Soccccccccccccccncs & i4@ 6 

DE toc epbdoeessscew oes 19 @19% 

Livers, selected........... 45 @46 

Livers, regular ...........- 387% 

Tripe, scalded 

Tripe, cooked 

oO ee 

Lips, scalded 

Lips, unscalded ........... 7%@ 8 

EABBGD cc cccccccccccccccses 7%@ 8 
RN, She wile gb Si bO 6 60 4636 7 @ 7% 
Bo SP rere 5 @5% 

BEEF HAM SETS 
(Le.1. prices) 

f PRMOEERED caccsccveccccccss 45% @46 
ND  vepankéseeeanseeee 47% @48 
DN vc aacnseees cesvas 44 @45 

FANCY MEATS 

(Le.1. prices) 
Beef tongues, corned... 28 @30 
Veal breads, under 6 o 7 75 
6 to 12 oz. 76 
12 oz. up... ° 88 
Calf tongues ........... 22 @23 
Dn «<6 seacaecoeseew 67 @70 
Ox tails, under % Ib...... 14 
| Over Wi wesseectesaces 21 @22 

WHOLESALE SMOKED 
MEATS 
(1.e.1. prices) 
Hams, skinned, 14/16 Ibs., 





| Hams. skinned, 


EE vw 5 abit mick hain 6 454% @47% 
Hams, skinned, 14/16 lbs., 
ready-to-eat, wrapped....48144,@50% 
16/18 Ibs., 
44 


DEED pnc0-bienandowado a @45% 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped....46 @48% 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
wrapped . .39 @é4l 
Bacon, fancy, square cut, 
seedless, 12/14 Ibs. 
wrapped Mit Ce @37 
Bacon, No. 1 sliced, 1-Ib. 
open-faced layers ....... 43 @47% 
CALF & VEAL—HIDE OFF 
Carcass 
(1.c.1. prices) 
Choice, 80/150 ............ @49 
Choice, under 200 lIbs...... seee 
Good, Pers 46 @47 
Good, under 200 Ibs........ cece 
Commercial, 80/150 ....... 40 @43 
Commercial, under 200 Ibs. esos 
Utility, all weights........ 29 @32 


es 


CARCASS LAMBs 


(Le.L. prices) 


Choice, 40/50 .......... . 48 

Genk, 27D oc ccnssvievedd 45 @4s 

Commercial, all weights. ..39 
CARCASS MUTTON 

(Le.l. prices) 

Good, 70/down 

Commercial, 

Utility, 70/down ......... 
FRESH PORK AND 
PORK PRODUCTS 


(Le.L. prices) 


Hams, skinned, 10/16 Ibs. .42 
Vork loins, regular, Gay, 
under 12 Ibs 





Pork loins, boncless,....- {2a 
Shoulders, skinned, bone in, 

tL PP rer 29 
Picnics, 4/6 Ibs........... ba 
Picnics, 6/8 IDB... cccceces 4 
Boston butts, 4/8 Ibs...... 34 
Boneless butts, c.t., 2/4...44 
BORGCTIIRS 20 0c ccacsscceed a” ." 
INGCR BORED ... ccccccescces 8%4@ 8y 
DE ss ceterveceudedalen 144%@15 
SD i. s400c00c8dmdndnne 8y 8% 
PSPMIMS 2 nccccccscescccecce one 7 
BAT ccc ccccvccccccccecees 7%@ 8 
Snouts, lean in -» 6% is 
ay HOES uh o<ndeecsueual 6% 

SAUSAGE maTEmane.t 

FRESH 
(Le.L. prices) 

Perk trim., £0G..cccvcscece 15 @15y4 
Pork trim., guar. 50% lean.15%@16 
Pork trim., spec. 

ek Oe 36 ot 


Pork trim., ex. 95% leans. .41 

Pork cheek meat, trmd....28% oo 

POCR COMBOS 0 occ ccccccccs 18 @I8% 

Bull meat, boneless........ 42 @42% 
© 


Bon'ls cow meat, f.c., ©. 40 
Cow chucks, boneless...... 411% @42 
Beef trimmings, 85-90%...36 @36\% 
Beef cheek & head meat, 

GS. kxnn dacs ccesueenen 27% @28 
rrr ee 40% @41 
Veal trimmings, bon'ls.... 37% 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(1.1. prices quoted to manufac- 
turers of sausage.) 
Beef casings: 


Domestic rounds, 1% to 

1% in., 180 pack...... 42 @47 
Domestic rounds, over 1 

im., 140 peck... cccccced @m 
Export agryen wide, over 

BM Oe. cecccccccccsese 1.10@1.35 
Export coun, medium, 

1% to 1%h.....-neeeeee 6 @70 


Export rounds, narrow, 

1% in. under.......... @1.6 
No. 1 weasands, 24 in. up.10 @12 
No. 1 weasands, 22 in. up. 7 9 
No. 2 weasands.......... 5 
— sewing, 1%@ 





ndopedoecencesons 1.05@1.20 
Middiee, ae wide, 
DEBUG Oe. ccccccccsces 1.10@1.30 
Middles, select, extra, 
2 @2 covsevesss 1.45@1.0 
Middles, wae, extra, 
Bee WE. SS GD. oc cccscccs Kees 
Beef bungs, export No. 1...27 @30 
Beef bungs, domestic....... 19 @2 
Dried or salted bladders, 
per piece: 
12-15 in. wide, flat...... 23 @3 
10-12 in. wide, flat....... 12 @i4 
8-10 in. wide, flat...... 5 @T 
Pork casings: 
— narrow, 29 mm. & 
deobebeeveceuvesem 3.40@3.% 

~~ 32@35 mm. .2.30@2.% 
Spe. medium, 35@38 mm.1. or ti 
Wide, 38@43 mm....... 1 1.00 
Export bungs, 34 in. cut.28 @30 
Large prime bungs, 

34 in. oe be cewecee 16 @18 
Medium prime bungs, 

84 im. CUt...cccccccsce . @138 
Small prime bungs...... bt 
Middles, per set, cap off. ‘s 


DRY SAUSAGE 
(1.c.1. prices) 
Cervelat, ch. hog bungs....81 @%& 


TROTINGEE odccccccccccoses 48 
varmer Stes cenweens cee oe a 
oleteimer ......6555-see08 
B. ©. Galaml.....cr.vcoccce “m @n 
B. C. Salami, new con..... 46 
Genoa style salami, ch..... 81 
PEpPOTOR! 2. cccccccccccess a 
Mortadella, new condition. . 41 
Italian style hams........- 69 
Cappicola (cooked) ......-- 66 


The National Provisioner—February 11, 1950 











et*teeeeeveee eee eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee 


FOR LUNCHEON MEAT WITH REAL 
MEAT FLAVOR! 


@eeeeeeoeeeeeeeeee, 





®@eeeeeeeeeeneee® 


LAND O’LAKES 


Improved Roller Process 
NONFAT DRY MILK SOLIDS 


15% 
in. 15% ad 


Bd ' 5a : K 4 i Adds Appetite Appeal and Food Value 


In luncheon meats it’s the taste that tells... and 
SELLS! When you add LAND O’LAKES Improved 
Roller Process Nonfat Dry Milk Solids to your 
formulas, all of the good meat flavor is retained. 
Like meat, these milk solids are rich in protein 
and minerals. Thus nutrition as well as flavor is 
improved through the use of LAND O’LAKESs Im- 
proved Roller Process Nonfat Dry Milk Solids. 

Another advantage is its ability to blend com- 
pletely and perfectly with spices and seasonings. 
This, too, steps up the quality of your luncheon 
meats, gives them the ¢aste that tells... and SELLS! 


a 
. . -1.10@1.80 
..1.45@1.50 « CONTINUOUS SUPPLY OF ROLLER PROCESS NONFAT 
.. .2.10@2.90 DRY MILK AVAILABLE EVERYWHERE—QUICKLY. 
27 @0 
id ° 


Immediate delivery through branches, brokers and 
jobbers in principol cities, or write LAND O’ LAKES 
Creameries, Inc., Minneapolis 13, Minnesota 





in drums, barrels, and 
the NEW, handy 100 
Ib. and 50 Ib. Multi- 
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IN CALIFORNIA IT’S— 


OVER 50 YEARS OF ia 


SERVICE TO THE MEAT : ATIONAL | 


FOR FOOD 





PACKING INDUSTRY 





| PRESERVATION & 


Nee SN ee eae aapumnagaal 


Visit our Exhibit Booth at the W.S.M.P.A. Convention. 
See why it pays to use NATIONAL’S complete quick 
freeze, cold storage and shipping facilities. Sixteen 
NATIONAL Plants with more than 8 million cubic feet 
of storage space to serve you! 


NATIONAL ICE and COLD STORAGE CO. 
of California 
417 Montgomery Street San Francisco 




















Look out for trouble from 
cracked, broken floors. Repair 
atonce with CLEVE-O-CEMENT. 


Cleve-O-Cement patches 
broken, rutted floors quickly 
and easily. Anyone can apply 
it. Dries rock-hard overnight. 
Becomes 28 times harder than 








Going to the WSMPA? 


We invite you to visit us 
at our Hospitality Center 





ROOM 2053 


Herman Worn and Ludwig Stankowiak 


WEST COAST SPICE CO. 


Spices, Seasonings and Curing Compounds 
2350 Third St., San Francisco, Calif. VAlencia 4-455! 




















VISIT WITH HERMAN 


PALACE HOTEL [ROOM 2051| 








ordinary cement. Adheres perfectly to surrounding floor. Unaffected 
by heat, cold, live steam, water, oil, grease and most acids. Can be 
applied over damp floors. Designed especially for cold rooms, re- 
frigerators, food and meat packing plants, dairies and ice cream 
plants, laundries and bottling plants, cold rooms and refrigerators 
—any floor that remains damp and must stand hard wear. 


Western States Meat Packers Association 


SAN FRANCISCO ¢ CALIFORNIA 
FEBRUARY 21, 22, 23 
e 


HERMAN WALDMAN COMPANY 


6912 HOLLYWOOD BLVD., © LOS ANGELES 28, CALIF. 


Your supply house can furnish promptly, or 
send for illustrated Bulletin and Free Test Offer. 


THE MIDLAND PAINT & VARNISH CO. 


9119 RENO AVENUE CLEVELAND 5, OHIO 





OLD PLANTATION SEASONINGS 


For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively; Nothing Else. 




















Our Salesmen will call on request 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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DOMESTIC SAUSAGE 
(Le.L. prices) 
sausage, hog casings. .364%4 @38 





usage, bulk........ 31% 
pore kfurters, sheep casings.44 @45% 
frankfurters, hog —* o @11 
frankfurters, skinless .... 
rare gsepoenes 38 eu 
Bologna, artificial casings. 
Smoked liver, hog bungs.. 141 @43 
New Eng. lunch. specialty. 52 @53 
Minced luncheon spec., ch.. 45 
Tongue aud DIOOE . ceccccece 38 
= GAUSATE ....eeeseees 32 es" 
shecccccgeccocccnce 5 
sulisb sausage, REE: 34 
Polish sausage, smoked....42 @48 
SPICES 
(Basis Chgo., orig. bbis., bags, bales) 
Whole Ground 
Allspice, prime 29 33 
Resifted ... 31 35 
a ° ee 
alice ...... ; “om 
28, Gansibar 1 5 
oer, Jam., unbl. 63 68 
Ginger, African 56 61 
ce, cy. Banda 
a Indies 1.28 
West Indies 1.19 
eee. flour, fey 30 
DS geescceess 26 
West India oo 49 
Paprika, Span 48@04 
ree Cayenne 72 
-. os coeee sae + 
Pepper, Packers 5 
oy white 2.61 2.75 
, Black 
Malabar ........ 1.58 1.66 
Black Lampong.. 1.58 1.66 


CURING MATERIALS 
Owt. 
Nitrite of soda in 425-Ib. 
, del. or f.o.b. aw. 
Saltpeter, n. ton, f.o. o Bos 
Dbl. refined gran 
Small crystals 


Is . 
Pure rfd., gran. nitrate of soda. 


Pure oe powdered nitrate of 
ecveecccocsccesosece unquoted 
Salt, in min. car. of 60, 

only, paper sacked f.o.b. Chgo. 

Per ton 

Soomtennt Ocetecnddnsceoeias $19.80 

OE re 

Rock, "pulik, 40 ton cars, 

SEE coicdoteyekoncessade 10.90 
Sugar— 

Raw, 96 basis, f.o.b. 

New Orleans ........2+s0. 5.75 

Standard gran., f.o.b. 

refiners (2%) ...... . «-7.95@8.05 
Packers’ curing sugar, 250 Ib. 

bags, f.o.b. Reserve, La., 

BOGS BW ccccccccccccscccocese 7.60 
Dextrose, per 

in paper Cass, , —— pabeesee 6.95 

SEEDS AND HERBS 
(Lec.1. prices) 
Ground 

Whole for Saus. 
Caraway seed ...... 20 25 
Cominos seed ....... 24 30 
Mustard sd., fey..... 21 
Yel. American ...... 19 es 
Marjoram, Chilean .. 65 72 
SED ncvaccesicsve 21 25 
Coriander, Morocco, 

Natural No. 1..... 17 20 
Marjoram, French ... 68 74 
Sage a 

NO. 1 ccccccccccce 1.09 1.15 





PACIFIC COAST WHOLESALE MEAT PRICES 








Los Angeles San Francisco No. Portland 
February 7 February 7 February 7 

FRESH BEEF: (Carcass) 

STEER: 

Good : 

400-500 Tbs. ....20.2068 «2... 00s eee $44.00@45.00 SB nccccceces 
500-600 Ibs. .......... 42.00@43.00 43.00@44.00 42.00@43.00 

Commercial: 

Th wecesesecs 39.00@41.00 40.00@42.00 38.00@41.00 

Utility: 

400-600 Ibs. .......... 35.00@37.00 34.00@38.00 35.00@37.00 
cow: 

Commercial, all wts.... 34.00@35.00 35.00@38.00 35.00@37.00 
Cutter, all wts......... 31.00@32.00 30.00@32.00 31.00@32.00 

FRESH CALF: (Skin-Off) (Skin-On) (Skin-Off) 
Choice: 
 GUUMcccccecse ceetésecsee jq§é- ° seoecceccce jq§-.§ sesesesess 
Good : 

200 Ibs. down......... 46.00@48.00 44.00@47.00 46.00@ 49.00 

FRESH LAMB & MUTTON: (Carcass) 

LAMB: 

Choice: 

a PR, coscccaccoce 47.00@48.00 46.00@49.00 44.00@ 46.00 
EE ceowccecoese 46.00@47.00 44.00@ 46.00 43.00@44.00 
BI. siwarecoanas 45.00@46.00 46.00@49.00 44.00@ 46.00 
DEE, seeccsccosse 45.00@46.00 44.00@46.00 43.00@44.00 

Commercial, all wts.... 43.00@45.00 42.00@46.00 39.00@41.00 
Utility, all wts........ 41.00@43.00 38.00@42.00 36.00 @38.00 

MUTTON (EWE): 

Good, 75 Ibs. dn........ 30.00@32.00 30.00@32.00 24.00@26.00 
Commercial, 75 Ibs. dn. 30.00@32.00 28.00@30.00 22.00@23.00 

FRESH PORK CARCASSES: (Packer Style) (Shipper Style) (Shipper Style) 
MED MM, ccccccceée sesesecese ae. ~§  seenseters 
120-187 Ibs. .......... 2 27.50@28.00 26.00@28.00 27.00@29.00 

FRESH PORK CUTS NO. 1: 

LOINS: 

BPE, Scescccecene 39.00@42.00 46.00@48.00 44.00@47 00 
Ph, osssedaeesesd 39.00@42.00 44.00@46.00 44.00@47.00 
SED ccvadevetesve 38.00@40.00 42.00@44.00 42.00@43.00 

PICNICS: 

DE swatsessesed  s0bsndedas TB.COGEB.CR i ccc cccccce 

PORK CUTS NO, 1: 

HAM, Skinned: (Smoked) » (Smoked) (Smoked) 
i oitiduceeees 46.00@52.00 52.00@54.00 50.00@54.00 
DY wkesdensewne 45.00@51.00 50.00@52.00 50.00@52.00 

er “Dry Cure’’ No. 1 

i spepdsabewas 34.00@41.00 46.00@48.00 46.00@49.00 

DT -ecneh geeeduts 32.00@40.00 44.00@46.00 43.00@46.00 
DL rhoncens¥ete 32.00@40.00 kee eeees 43.00@46.00 

TARD. b Refined: 

ebeeeseseaececes 11.50@13.00 | oasibeeene 13.00@13.50 
ois Ib. ¢ cartons & cans... 12.50@13.50 ae err 

1 Ib. cartons.....ccccee 13.50@14.00 14.00@15.00 14.00@15.00 

WOODBACH, INC. sroxers 


Howard M. Wilson 


Telephone: Lincoln 8858 





Packing House & Rendering Plant By-Products—Feed Ingredients—Oils 


518 CORN EXCHANGE BLDG., MINNEAPOLIS 15, MINN. 


* E. A. Woodard 


J Teletype: MP 470 
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es HOG AND SHEEP CASINGS 









While attending the 


WSMPA Convention 
You are Cordially Invited 
to Visit Our 
Hospitality Headquarters 
English Room 
Palace Hotel 








A. DEWIED CASING CO. 


MAIN OFFICE 


: P.O. BOX 562 - 





SACRAMENTO, CALIF. 
CLEANING poy Broderick, Calif. Phone Gi Ibert 3-6297 


PLANTS LOS ANGELES: 3399 E. Vernon, Phone LA fayette 7180 








r 








LIQUID] 


SEASONINGS a 
Garlic and Onion Juices 


Standard strength Garlic and Onion provides a “Flavor Control” 
that improves your product and cuts your costs. These potent 
juices assure a uniform, full-bodied, natural flavor the year 
cround. Enhance the sales appeal of your products with Liquid 
Garlic and Onion Seasonings. 


VEGETABLE JUICES, INC. 


664-666 W. Hubbard St., Chicago 10, Illinois 











SEE YOU IN SAN FRANCISCO! 


It'll be a pleasure to meet 
you personally at the ALUMI- 
LUG booth G—21 Palace Hotel. 


ALUMI-LUG 


J. M. Gordon 


J. GORDON COMPANY, 
1740 STANDARD AVE. ° 


INC, 
GLENDALE 1, CALIF. 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


EASY does it! 
When You 


CARLOT TRADING LOOSE BASIS PICNICS 
F.0.B. CHICAGO OR Fresh or Frozen gp 
RENDER LARD CHICAGO BASIS ga 25% By, 
4- 8 range ....24 
. WEDNESDAY, FEBRUARY 8, 1950 re 23% @23% 
W ° ’ somes 23 8, 

ith the New REGULAR HAMS eee 23% at: 
Fresh or Frozen 8.P 12-14... wooo 23% 3\n 








KOCH iia cies pd as 


BER cccccccces 40n 40n 
BPO coccccescce nm 39%n BELLIES 


e | BEES cccccvcens 39n 39n Fresh or 
-Q ff L ar d K e ttl Frozen Cured 
Bottom Draw- ea Hoe 





























eee 37 Rs. cee conde 26%, 28 
Gas Fired Patent Pending 18-20 sign i lS 25 on 
Steam Jacketed 20-22 ue Bae ots oteeees 20% sh 
SKINNED HAMS 18-20 ......eeee 19% @20 21%n 
Just load the KOCH Kettle Fresh or Frozen S.P. GR. AMN. D6. 
with cut-up fat and start it iota ae Bas | Saga an 
cooking. With automatic ters se eeeeeees 30% @0 30%@% 184s 
control* there is no need to ae ae 38: isi 
watch it. The fat cannot pos- aoe vn ee oo bg uen 
sibly burn. Stirring is elim- 2698 «........-57% sT%pn aise 
inated. When the batch is —. No. 2’s oniak FAT BACKS 
cooked - about 4% hours - - snr was i .. es wah es 7 
D> BD sevsevesese "4 
let the clear strained lard =— B.S. MEATS NE waweuigueie 7% Hd 
. 4 resh or Frozen Cured eile doe 8 
drain off by gravity through Regular plates. .12n 2n SS Barras 8% 8% 
: Cle tes .... 8 EE henndaniese 9 
the handy valve. Save drip- nelly ‘Soete. es "12 12@12%n 16-18 eeemed ea 10 . 
ping and pumping with this hy +++ TH@ 8 % 8-20... ... 00. 10% 105 
draw-off--an exclusive Write ox Wize Today! 
KO . ousand ae es we ad 
a LARD FUTURES PRICES DECEMBER CANADIAN 
of these kettles in daily use 
in meat processing plants. t MONDAY, FEBRUARY 6, 1950 SLAUGHTER 
*Automatic Pressure t Supply ( & a ike aie ee Bool In its report of December 
: ar. .32Y 32 2 32 . . 
and Heat Control Available Zoth & McGEE © KANSAS CITY 5, MO. May 10.30. 10.30 10.17% 10.30a 1949 slaughter of livestock in 
A ) i) |) i) 1) 2) 10) dua ; ; 
Sept. 10.45 10.52% 10. roth 10.52% inspected plants in Canada, 
Sales: 1,080,000 Ibs. the Dominion Department of 


Open interest at close Fri., Feb. Agriculture gives the . 
3rd: Mar. 414, May 323, July 146, & d d & ‘ aver 
Sept. 32; at close Sat. Feb. 4th: age dressed weight of hogs 


Mar. 413, May 306, July 146 and Sept. as 158.2 lbs.; cattle, 478.2 





3 cond PURRUaRE ¢, 200 lbs.; calves, 147.6 lbs., and 
Mar. 10.30... 10.30b sheep and lambs, 49.3 lbs. 


May 10.27% 2% 10. 0.27% 10.27% These weights compare with 
July 10.87%... 10.37% 163.1, 466.9, 148.1 and 471 
Sales: 2,960,000 Ibs. lbs., respectively, in Decem- 
Open interest at close Mon., Feb. ber a year earlier. The num- 


6th: Mar. 404, May 334, July 149 and . 
Sept. 40 lots. bers of livestock slaughtered 


during the twe months were: 


~ 





WEDNESDAY, FEBRUARY 8, 1950 





Mar. 10.30 10.40 10.27% 10.40 Dee Dee 
May 10.27% 10.40 10.25  10.40a 1949 1948 
July 10.42% 10.45 10.42% 10.45b 4 4 a 
MG icc send? sek See. Cae 123,400 
Sales: 640,000 lbs. Calves -35,29 34,288 
BED 0004 05.00.00, 376,429 
Open interest at close Tues., Feb. BN ssialat 33,246 43,324 
7th: Mar. 404, May 340, July 150 and phe» * 7 
sept. ts. 
Sept. SD lets Total 1949 slaughter, com- 
THURSDAY, FEBRUARY 9, 1950 pared with 1948, was reported 
Mar. 10.40 10.40 10.55a as follows: 





10.40 10.55a 


May 10.40 of \ 
taudard Bent. 10.00 10.65, 10.65 | 10.50" 130.150 1.460 
Sept. 10.60 10.65 10.60 10.65b . q 
x % =e SED ccoseancs 1,439,489 1,489,883 
STAINLESS Oct. 10.55 10.62% 10.55 10.62%b Calves 766,277 787,410 


Sales: About 1,000,000 Ibs. Hogs ......... 4,098,609 4,487,649 


Open interest at close Wed. Feb. RES 629,713 768,943 
£ PIRAL CHUTES 8th: Mar. 400, May 341, July 150 and 


Sept. 39 lots. 
Move Meat Cuts... Fast... at Low Cost CORN-HOG RATIO 


The corn-hog price ratio at 





Scientifically designed, properly pitched, sanitary and easily 









cleaned Standard Stainless Spiral Chutes move meat cuts PACKERS’ WHOLESALE Chicago for the week ended 
from upper to lower floors — fast — and with no time or LARD PRICES February 4 for barrows and 
power costs. Available in many sizes and types. Get com- Refined lard, theress, £.0.b. gilts was 13.1, compared with 
plete information — send for Bulletin NP-20. = | _ Chgo. ......... cece eeeees $12.62% 12.5 a week earlier and 15.04 
Read lard, 50-lb. cartons, z 
f.o.b. Chicago ..........++. 12.87% year earlier. 
Kettle rend., tierces, f.o.b. 
SE ti ha lemenc tikes eneeey 13.62% oa 
Leaf, kettle rend., tierces, WEEK’ LARD PRICES 
STANDARD CONVEYOR ute — dvdéacatedtens aor 8 
~ ge A 8A P.S. Lard P.S. Lard Raw 
COMPANY Neutral, tierces, f.0.b. Terced pee Leaf 
Decent Dies wn: SEN 4.5 o550%..50 aos 02% 14.25 2 ee 
North St. Paul, Mi Standard Shortening.*N. & 8. 18.00 Feb. 4..... 10.873%4n 8.87%4n 8.37% 
t. Paul, Minn. Hydrogenated Shortening Feb. 6..... 10.42% 8.75a 8.25n 
me * SRAVITY & POWER SMM dhedserin cece. «ck 19.75 Feb. 7.....10.40a, 8.87% 8.8Tys 
rincipal Cities ee Feb. 8..... 10.40n 8.87}n 8.0! 
CONVEYORS *Del'd. Feb. 9.....10.55n 8.87%b 8.37% 


Thi 





Page 50 The National Provisioner—February 11, 1980 





TS 


TVvice 


omen 8. 


11% 


15 
14@144 
14@14y 





NADIAN 
ER 

December 
ivestock in 
n Canada, 
artment of 
the aver- 
at of hogs 
ttle, 478.2 
} Ibs., and 
, 49.3 Ibs. 
npare with 
| and 47.1 
in Decem- 
The num- 
slaughtered 
mnths were: 


3 
4 34,233 
2 
6 


yhter, com- 
as reported 


1948 
39 1,480,883 
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13 768,943 
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3. Lard Raw 
Loose 





...4n the store and in the kitchen! 


Here’s a powerful merchandiser for your lard 
..» WONDER WHITE... the lard carton that 
Stays a pure, appetizing white throughout the 
life of the carton! Absolutely stain and grease 
resistant, WONDER WHITE is a whiter, 
brighter carton with lasting customer appeal! 


* 





« WONDER WHITE is specially treated to resist 
rn stain and grease penetration. It’s made from 
solid bleached paperboard . . . white inside and 
out... white through and through! Special 
wax coating gives extra brightness to brand 
® designs. WONDER WHITE cartons “break” clean 
. and sharp on score lines... perfect for high 
rn speed automatic machines! 


se » oe eS Cm Om he me lhe ee ee ee ee ee oe 


Brand designs stand out on this brilliant white 
surface ... attract customers ... sell your brand! 
WONDER WHITE’s clean brightness sells in 
the store .. . and its lasting whiteness keeps cus- 
tomers sold on your brand in the home! Let 
WONDER WHITE build your lard sales! 


. THE NEW LARD CARTON! * * * * 


oe 


WONDER WHITE is laboratory tested . . . plant * 
tested . . . market tested! We invite you to make te 
your own fests! Prove to yourself WONDER 
WHITE’s superiority over all other types of 
lard cartons! Samples available without cost 


or obligation. Ask your Marathon salesman for . 
details, or write to Marathon Corporation, * 
Menasha, Wisconsin. * 
a eon wa en ee oe ee rr ae ere rr ae Se 


Protective Packaging FOR AMERICA’S FINEST FOODS 


MARATHON 
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LARGE OPENINGS PERMIT 
USE OF TRUCKS 


Speedy handling in and out of storage is possible 
by use of trucks that pass in and out of the large 
openings equipped with equally large Jamison- 
built doors. 














FROZEN ORANGE 
JUICE COMING 
FROM -10° F. 


The vestibule doors 
swing open to leave a 
truck load of frozen 
orange juice pass 
through. The overlap 
type Super Freezer Door 
is metal clad and is 
equipped with two 
Jamison E-Z-Open 
Fasteners. 


The oldest and largest builder of cold storage doors in the world. 





MARKET PRICES Aece Yor 





WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.1. prices) 


Feb. 8, 1950 
per lb. 
City 
GROEEO 2. ccccccccccccceses 51% @58% 
ME ahkbabcewseeecoernaee 4 @5l1 
CEE. cccccccssccwos 39% @45 
Canner & cutter........... 381 @36 
Bologna bulls ............. 35% @36% 
BEEF CUTS 
(Le.1. prices) 
Choice: 
Hinds & ribs............ 64 @68 
Rounds, N. Y. flank off..47 @50 
BN EE cccenccconeess 62 @65 
Top sirloins ............ 58 @é62 
Short loins, untrimmed..1.10@1.20 
Chucks, non-kosher ..... 40 42 
Ribs, 30/40 Ibs.......... 80 @90 
Good: 
Hinds & ribs............ 52 @57 
Rounds, N. Y. flank off. .45 47 
BIpS, FEE) .ncccccescccce 52 55 
Top sirloins ............ 54 @58 
Short loins, untrimmed..65 @80 
Chucks, non- —— weeui 38 @40 
Ribs, 30/40 Ibs....,.....54 @65 
SE So vasecdccvkaeee sd 34 @37 
DRED “csececescceséoesoves 16 @i8s 


FRESH PORK CUTS 


(1.c.1. prices) 
Western 
Hams, regular, 14/down..41%@42 n 
Hams, skinned, 14/down..44 @44% 
Pesmees, 6/5 MOsccecsceses 26 
Bellies, sq. cut, seedless, 


B/ES WEGs cnctesvccoeces 28% @30 
Pork loins, 12/down...... 40%, @40% 
Boston butts, 4/8 lbs..... 35 @35% 
Spareribs, 3/down........ 30% G82 
Pork trim., regular....... 16 @17 
Pork trim., ex. lean, 95%.42 @44 

City 


Hams, regular, 14/down...45 48 
Hams, skinned, 14/down...43 46 
Shoulders, N. Y., 12 down. .32 @33 


Picnics, 4/8 Ibs........... 28 @30 
Boston butts, 4/8 Ibs...... 37 @# 
Pork loins, 12/down....... 42 @44 
Spareribs, 3/down ........ 34 @37 
Pork trim., regular........ 14 @17 
FANCY MEATS 
(Le.1. prices) 
Veal a under 6 oz.......... 65 
OD Be Sid eat r8600s ct svecnnces 80 
12 oz. =. babweewsasncesevesaeee 1.00 
EE, ME ce arnedbcsssconnces 30 
Beef livers, selected............. 78 
BED GENO a scccccscrcvccccccees 55 
Oxtails, under % Ib.............. 16 
CHER, OFEF FH Bcc cccccccccccs 35 


a 


DRESSED HOQ@s 
Hogs, gd. & ch., hd. on, If. fat in 


200 te 128 BRB. ccccccces cE 6 
137 to 153 Ibs........... ont @art 
154 to 171 Ibs........... Bite 4 
172 to 188 lbs...........2 4 @27y 
LAMBS 
(Le.1. prices) 
Choice lambs ............. 43 @58 
Good lambs ............... 42 @h 
Logs, G6. & GB. .....cccccal @62 
Hindsaddles, ri & ch. 55 @e4 
Loins, g@. & CR... .ceces... 60 @65 
MUTTON 
(Le.1, prices) 
Good, under 70 Ibs.:....... 1 @" 
Comm., under 70 Ibs....... 25 27 


VEAL—SKIN OFF 
(Le.1. prices) 


Choice carcass ............ 48 or 
Oe GURGEOD. 6 i cc ccecccecs 46 @48 
Commercial carcass ....... 34 @u 
WUHHEY 2 ccccqoccccccccece és 


BUTCHERS’ FAT 

(Le.1. prices) 

SRDS cinccc csctasecees 
Breast fat .. 
Edible suet .. 
Inedible suet 






LIVESTOCK SUPPLY 
SOURCES 


Percentages of livestock 
slaughtered during December 
1949 bought at stockyards 
and direct were as follows: 

Dec. Nov. Dee. 
1949 19491948 
Per- Per- Per- 


cent cent cent 
Cattle— 
Stockyards ...77.3 77.9 76.9 
GEREP .ccccccce 22.7 22.1 23.1 
Calves— 
Stockyards ...60.2 59.5 60.2 
GUREe ccccecccs 39.8 40.5 39.8 
Hogs— 
Stockyards ...37.0 40.6 35.5 
GEREE cc cccteced 63.0 59.4 64.5 


Sheep and lambs— 


Stockyards ...61.6 
Other .........38.4 


OR 


a) 
@ bo 
se 
oo 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY, FEBRUARY 8, 1950 
All quotations in dollars per cwt. 


BEEF: 

STEER: 
Choice: 
350-500 Ibs. 
500-600 Ibs. 
600-700 Ibs. 
700-800 Ibs. 
Good: 
350-500 Ibs. 
500-600 Ibs. 
600-700 Ibs. 


Commercial: 
350-600 Ibs. 
600-700 Ibs. 
Utility: 

350-600 Ibs. 


cow: 


Commercial, all wts.... 
Utility, all wts......... 
Cutter, all wts......... None 
Canner, all wts......... None 


VEAL—SKIN OFF: 
Choice: 


80-110 Ibs. 
110-150 Ibs. 


80-110 Ibs. 
110-150 Ibs. 








Commercial: 
50- 80 Ibs. .........- 34.00-38.00 
SO-2ID TRB. ccccccccce 38.00-43.00 
See Gk eeccacdece 39.00-44.00 
Utility, all wts......... None 
CALF: 
BED TRAD ccccccccecse None 
LAMB: 
Choice: 
30-40 Ibs. ......ccecee None 
 . go re None 
GB-GD TRB. oc cccccccccs 48.00-51.00 
50-60 Ibs. ........-+65 44.00-48.00 
Jood: 
Re wn 005 ite None 
40-45 IDS. .....cccccee None 
45-50 Ibs. ......+--++. 45.00-48.00 
50-60 Ibs. ......----++ 2.00-45.00 
Commercial, all wts. - + 40.00-46.00 
Utility, all wts......... None 
MUTTON (EWE): 70 lbs, down: 
eSocccccessocccese 27.00-29.00 
Commercial ible acd aese 25.00-27 00 
WOEEy cccccccsrccccses None 


FRESH PORK CUTS, LOINS NO. 1: 
(BLADELESS INCL.) 


8-10 Ibs. ......+--++s 39.00-41.00 
BES TB. ccvccccccoce 39.00-41.00 
Ss ) ea 37.00-39.00 
16-20 Ibe. ...ccscceees 33.00-36.00 
Butts, Boston Style: 

PNT crete cess 34.00-86.00 
Hams, Skinned, No. 1: 

10-14 Ibs. .......0000- 4.00-46.88 
Spareribs, 3 lbs. down.. 31.00-34. 
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MOM SURE 
KNOWS WHAT 
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“The Man Who Knows” 





“The Man You Know” 





SPECIAL SEASONINGS 


put your brand in his lunch box 


Your customers know what they like! H. J. Mayer knows too because we know 
your customers ... whether they are the boys who carry their lunch . . . or the 
folks on the farm . . . whether you sell to the deep South, the wide open West, 
down East or up North. 


Mayer’s priceless experience is yours for the asking. We'll help you develop 
special seasoning formuias that will flavor each of your products to your cus- 
tomers’ taste. Once you have the right formula, you may be sure that you'll keep 
it. Using Mayer’s Special prepared seasonings assures consistent uniformity of 
product . . . from batch to batch, and from year to year. 

Mayer’s Special Seasonings are compounded from the world’s choicest natural 
spices, expertly refined, ground and blended. Yet you will actually save money 
using them . . . because they eliminate the uncertainty and high labor cost of 
mixing your own preparations. Write today for complete information. 


Inquire also about NEVERFAIL the Pre-Seasoning 
Cure for hams, bacon, sausage meat and meat loaves. 
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BY-PRODUCIS—FATS—OILS 








TALLOWS AND GREASES 


Thursday, February 9, 1950. 











The tallow and grease markets were 
quiet to dull this week. Trading was 
generally at a standstill because of a 
deadlock over values with buyers and 
sellers %4@‘c apart. 

Soapers showed some interest early 
in the week in choice white grease at 6c 
and a little was reported to have sold 
on this basis and fractionally lower. 
However, producers generally were hold- 


53%c nominal; No. 2, 4%c nominal. 
GREASES: Quotations on Thursday 
were as follows: choice white grease, 
6@6%c nominal; A-white, 5% @5%cn; 
B-white, 54%@5%5%c nominal; yellow, 
5% @5'%cn; house, 5%4cn; brown, 4%c 
nominal; brown (25 acid), 4%cn. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


EASTERN FERTILIZER MARKET 


New York, February 9, 1950, 


Trading was on a reduced scale this 
week with several cars of cracklings 
moving at $1.50, f.o.b. New York. 

No sales of wet rendered tankage or 
blood were reported, and this market 
was very dull since buyers awaited fur- 
ther developments. 





Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
POOEMEIIER BOUNE ccc ccccccevsccecesccecces 
Blood, dried 16% per unit of ammonia....... 7.50 
Unground fish scrar,. dried, 
60% protein nominal f.o.b. 


VEGETABLE OILS 


Crude cottonseed oil, carlots, f.o.b. mills 





ing for 6%c in spite of lack of buyer in- Fish Factory, per unit..................++. 2.60 Valley . 0... eee ee cece eceeeeeeeeeeeeeccens 11%n 
terest at this level Soda nitrate, per net ton, bulk, ex-vessel Southeast ........seecceeeeceeeeeececeeens 114n 
° Atlantic and Gulf ports.................+- 48.00 ‘ cones Se ie SE ge” halal plain 1140 
: * SE cite basach sovnendsanenes 51.50 orn oil, in tanks, f.o.b. mills................ 13pd 
There was a flurry of interest Tues Fertilizer tankage, ground, 10% ammonia, ; Soybean oil, in tanks, f.o.b. mills, 
day in fancy tallow for export at about poe B.P-L.. DUD ia ise Spar ;nominal PRE Speer eee aes, ina 
the list. Trading in tallows and greases ‘Sain per uate of mmmania. Ammonia, Coconut oil, Pacific Coast........--......... 
. » per unit of ammonia................+. 7.00 oconut Oil, Pacific Coast............ececeeee 14\n 
‘ . Cottonseed foots 
at midweek was about at a standstill. Phosphates Spans Gum Went Ostet. ..a.secoesocsos, 1%» 
TALLOW: Edible tallow was quoted Pane metlyttcm, $and 00 bag gna eset errentnsteeteneincanceretonam nh 
Thursday (carlots delivered consumin Bone meal, raw, 4%4% and 50% in bags, 
* Pe q . ¥ 6 6 & per ton, 'f.0.b. ’ works eecccces ¥ Sceccccccccce 65.00 OLEOMARGARINE 
points) a 2@ cn; fancy, %@ 3c Superphosphate, bulk, f.o.b. Baltimore, Prices f.0.b. Chicago 
nominal; choice, 6ce nominal; prime 5%e WFD OEE Wee cccccvccescccssossescccecss -76 Ciinsten teiiienidek waieniliie oui 
- ’ . i ? Rendered Tankage eg aS 4 
nominal; special, 55% @5%c nominal; ven wit — r atte outenl SE peeeseaneeoebensbesee:: 
. . ® protein, unground, churn DRGEET cc cc cccsccccvsseccccccscee 22 
No. 1, 54% @5%c nominal; No. 3, 5%@ et NEE SN on fncs de nddescavdpasonead $1.50 Water churned pastry...............ccccceees 21 





MEAT SCRAP PRODUCTION IN 


Production of meat scraps in 1949 totaled 590,772 tons 
and exceeded output in 1948 by 4 per cent and 1947 pro- 
duction by 7 per cent, according to figures released 
recently by the Bureau of Agricultural Economics, 
USDA. Tankage production of 178,703 tons in 1949 was 


Month 1946 1947 1948 
Tons Tons Tons 
ORGOG 4. 5 60 cbn0dccdeccccccases 533 44,641 52,553 
DORSURET cc ceccccceseccccccece 49,360 39,970 41,393 
ED o¢hse>endncesendssebdecs 46,636 42,928 43,552 
EEE cccicdccvocsyiccccosceeees 44,824 47,252 46,170 
ED wssseWaeeatne é¢ edie ce ceeks 42,914 48,763 47,671 
PD dcareniccodvbsccecedseceses 35,998 47,299 54,352 
BED Lace dcnccecuetssceceset 270,265 270,853 285,691 
BE cecceecdetcoscccscosesveve 40,935 45,717 46,540 
BUM ccc ciccccccccccccccccce 49,148 895 43,029 
BOOMERGE occ ccccccccccccceses 32,740 43,443 46,953 
DE divers obnaésccasadedces 38,813 50,352 48,277 
oe hub eGebd acne ceReke 44,451 48,183 48,660 
DROCOMEREE 2c ccc cccccccccsccses 42,751 50,939 51,275 
MEE Dagdsdsw ete vented iccece 284,838 281,529 284,734 
BO BRAID occ ccccscccvcscccccce 519,103 552,382 570,425 
Fy Bow not include tankage produced for fertilizer. 
ev 





MEAT SCRAPS (OR MEAT MEAL) 


1949 REACHES HIGH LEVEL 


relatively large, although slightly smaller than in 1948, 

The statistics below cover about 95 per cent of the 
nation’s producing capacity. U. S. production of meat 
scraps and digester or feeding tankage, by months, 1946 
through 1949, was as follows: 


TANKAGE? (DIGESTER OR FEEDING) 


1949 1946 1947 1948 1949 
Tons Tons Tons Tons Tons 
46,777 13,877 15,915 17,436 16,458 
44,693 17,638 14,727 14,147 14,729 
52,163 14,409 13,132 12,284 6,2 
48,556 13,158 13,400 10,255 212,387 
49,688 12,589 13,587 11,721 212,637 
52,122 9,824 13,385 18,710 213,746 
293,999 81,495 84,146 84,553 86,160 
247,457 10,103 12,316 15,262 214,187 
251,484 12,403 12,442 14,690 215,483 
250,494 5,145 12,989 15,139 214,445 
48,487 9,532 14,609 15,856 14,870 
49,119 15,187 16,463 18,420 16,229 
49,732 14,841 17,542 19,593 17,329 
296,7 67,211 86,361 98, 92,543 
590,772 148,706 170,507 183,513 178,703 











The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 
The French Oil Mill 


Machinery Company 
Piqua Ohio 
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Builders of Dependable 
Vachinery Since 1834 


Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide in- 
stant accessibility. Stedman’s extreme sectional construction 
saves cleaning time. Nine sizes—5 to 200 H.P.—capacities 
500 to 40,000 Ibs per hr. 


FOUNDRY & MACHINE WORKS 





504 INDIANA AVE., AURORA, INDIANA, U. S. A. 
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pY-PRODUCTS MARKETS 


(Chicago, Thursday, February 9, 1950.) 


Blood 
Unit 
Ammonia 
sfaground, per unit of ammonia.............. $6.50 


Digester Feed Tankage Materials 


Wet — unground, loose 
SN Ga05 6 cxconesecccvcecesoess 


7 **7.00@T 250 
oethseteerevredsecdecceoes © Ud -25n 
ip te COE GRNBe cc cscccccccsccs 2.75 


Packinghouse Feeds 


Carlots, 
per ton 
D% meat and bone scraps, bulk... .$ 85.00 
55% meat scraps, i cbeidetneces 95.00@ 108.00 
ing tankage, with bone, 
= we a Sieh eabes ebrennene veces 87.50 
digester tankage, bulk........ 95.00@ 105.00 
wr bieod Sh cae vtinee #6» © 140.00 
65% special steamed bone meal, 
pagged .- 6. eee cece cece cece ween 80.00 
Fertilizer Materials 
Per ton 
High grade tankage, ground 


0@11% ammonia ..........+.... a 6.50 
Bone tankage, unground, per ton.... 37.50@40.00n 
Hoof meal, per unit ammonia........ 7.25 


Dry Rendered Tankage 


Per unit 
Protein 
cd cibivedddbecguvedhe cute *$1.50@1.55n 
Sepetior TTT OTT TTT CELT eee * 1.50@1.55n 
Gelatine and Glue Stocks 
Per cwt. 
Calf trimmings (limed)............... $1.75@2.00 
Hide trimmings (green, salted)....... 1.25@1.35 
Sinews and pizzles (green, salted)..... 1.50 
Cattle jaws, skulls and knuckles...... 60.00@65.00 
Pig skin scraps and trim, per Ib....... 5% 
Animal Hair 


Winter coil dried, per ton.... 
Summer coil dried, per ton. . 
Cattle switches ............ 
Winter processed, gray, Ib...............000+ 

fammer processed, gray, ID............c.e00. Jn 


~eQuoted delivered basis. 


Watch Classified page for good men. 





VEGETABLE OILS 


Thursday, February 9, 1950 














The crude edible vegetable oils mar- 
ket steadied from its weak position late 
last week and continued firm through- 
out most of this week; however, the 
market was not very active. 

The government, contrary to reports 
that they would buy 9,000,000 lbs. of 
crude soybean oil for Japan, did not 
participate in the soybean oil market. 
During the week the USDA confirmed 
a report that it had purchased 9,699,000 
lbs. of crude soybean oil in the week 
ended February 3. 

CORN OIL: Early in the week offer- 
ings were scarce at 13c. Later a few 
sales were reported at this price, which 
remained steady throughout the week. 

SOYBEAN OIL: The market was firm 
Monday and stayed this way for the 
remainder of the week. The early asking 
price was 1lc, with bids of 10% @10%c. 
By midweek, export buying in the mar- 
ket caused price advances of %@%%c 
over the opening bids. Thursday brought 
sales at 11%, which was up %c. 

PEANUT OIL: At the opening of the 
week peanut oil sold at 13%c for ex- 
port. After this domestic bids at 13%c 
were not sufficiently high to attract 
offerings. Then bids were raised and 
selling levels were established at 13% @ 
14c. Later the market weakened and 
sales were made at 13%c, which price, 
however, was still %c above last week. 

COCONUT OIL: A quiet position en- 


veloped the market. A few early sales 
were reported at 14%c for February 
shipment. The market was nominal on 
Thursday at 14%c, steady. 
COTTONSEED OIL: A firm market 
prevailed with early sales of 11@11%c 
across the belt. The end of the week 
brought no sales and a nominal market 
of 11%c, unchanged from last week. 
The New York futures quotations 
were: 
MONDAY, FEBRUARY 6, 1950 
Open High Low Close Pr. cl. 


Meee, secces *13.25 13.31 13.16 *13.25 13.29 
MOP sccsees *13.15 13.24 13.07 113.16 13.24 
daly .......°8.12 13.19 13.05 *13.14 13.20 
WONG, cccees *13.05 13.13 13.00 *13.08 13.14 
OSE. ccvcsee *12.65 12.69 12.65 *12.66 12.68 
TEs 0c cee *12.42 12.50 12.35 *12.40 12.42 
Jan. ‘51....%12.42 cece coe 712.40 12.42 


Total sales: 130 contracts. 


TUESDAY, FEBRUARY 1, 1950 


Mar. 13.19 13.22 13.25 
May .. 13.12 13.12 13.16 
July .. 13.10 13.11 13.14 
Sept. 3. 


Oct. 

Dec. 2. sbee cove 

Jan. °51....412.45 ren $12.20 
Total entes: 83 contracts. 


WEDNESDAY, FEBRUARY 8, 1950 
13.34 13.25 13.30 13.22 





May 13.30 13.17 13.25 18.12 
July 13.238 13.15 13.20 18.11 
Sept. . 13.15 13.09 13.11 13.03 


Oct. 12.75 12.75 °12.75 12.62 
Dee. 2.3 cove “12.47 12.35 
Jan. °51....+12.37 eee 712.47 12 


Total anion: 143 ¢ eutract ts. 


THURSDAY, FEBRUARY 9, 1950 





BEBE. ccccce 13.31 13.39 13.27 13.39 13.30 
BEOP scccees *13.16 13.34 13.15 13.33 18.25 
GT. 2ccecee 13.16 13.31 13.16 °13.27 13.2 

Dept. ..ccce 13.10 13.24 13.10 13.20 13.11 
WER. cocceve *12.65 12.78 12.78 °12.838 12.75 
DSO. ccccece 12.37 12.61 12.50 °12.56 12.47 
Jan. ‘51 412.45 eee 712.56 12.47 


Total sales: 244 contract ts. 
*Bid. tNominal. 








M&M MEAT GRINDERS 





For the quick and easy reduction of condemned 
stock, shop fats, bones, and slaughter house offal. 
Made in 3 types and many sizes . . . one of which 
will suit your purpose exactly. Flywheel equip- 
ment, as shown, is optional.’ All machines can be 


furnished with structural steel bases. Write for 


complete information. 


MITTS & MERRILL 


1001 South Water * SAGINAW 





MICHIGAN 
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PRECISION | Control 





by POWERS 
IMPROVES PRODUCTION - LOWERS COSTS 


End losses caused by over and 
— Feng | of processes or 

uiring pms con- 
a | Tnetall owers air ted 
temperature srqptere. ir ac- 
curate control helps to improve 
quality of products and speed up 
production. 


“— be REGULATOR COMPANY 
'25 Greenview Ave. Chicago 14, Ill. 
“Gules in 50 Cities—59 years of 
Temperature Control 





(104) 
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HIDES AND SKINS 





Both hide futures and cash market 
higher—Light cows most active and 
1c higher—Kips sell steady—Market 
at close of week steady to strong— 
Market undertone good. 


Chicago 

PACKER HIDES: After three weeks 
of weakness and lower prices, the 
hide market finally developed a little 
strength this week. Two factors were 
considered largely responsible for this 
turnabout. First, last week’s sales of 
nearly 75,000 light cows put the pack- 
ers in a well sold position and removed 
a weight that has been overshadowing 
the market for some time. The second 
factor was the strong futures market. 
Beginning with last Friday the futures 
market was 80 to 130 poiuts higher, and 
during that period nearly 200 contracts 
were sold, a high for some time. 


The advance in the futures market 
brought traders into the cash market 
and a large part of the business during 
the week was attributed to this group. 
This was particularly true of the trad- 
ing in light cows which was most ex- 
tensive in an otherwise relatively in- 
active market. Approximately 22,000 
light cows sold during the week on a 
range from 22%@24c, depending on 
the point, and consistently %c higher 
than sales from the identical points dur- 
ing the preceding week. This heavy 
trading in light cows further cleared 
the market (after the sales of the pre- 
vious week), and with the exception of 
some heavy hides which do not have too 
much influence, it was generally agreed 
that the market has returned to a posi- 
tion where the supply and demand are in 
better balance. 


Other selling during the week was 
mainly confined to three classifications: 
heavy cows, heavy native steers and 
branded cows. Sales of heavy cows were 
scattered, and in seven sales a total of 
about 12,000 hides were moved at prices 
ranging from 18142@20c. While this 
range is steady with last reported sales, 
in some instances prices were actually 


¥%c higher than last reported sales. 

Branded cows were the second most 
active item during the week and sales 
of these were in excess of 15,000. Most 
of the selling was steady at 18%c, but 
a few lighter hides brought 19c, which 
was fractionally better than last previ- 
ous sales. Heavy native steers were 
about equally active and nearly 13,000 
of these were sold steady to %c higher, 
at 18%@19%c. Car each of January 
and February butts were sold, with the 
January selection going at 18c and at 
%e premium over the February. Both 
sales were higher than last sales, but 
the volume was not sufficient to give 
assurance that this market would hold. 
However, on the basis of the general 
market structure, the market is being 
quoted 17%c, equal to the sale of the 
February hides. 

OUTSIDE SMALL PACKER: Not- 
withstanding the improvement in the 
big packer market, the small packer 
and country packer markets during the 
early part of the week had not experi- 
enced any noticeable change. Buying 
interest was focused almost entirely 
on light hides and these were easily 
moved, while heavy hides, as has been 
the situation for the last few weeks, 
were draggy and difficult to sell. 

Opinion differs on the size of outside 
holdings but it is generally agreed that 
they are sufficient for the present and 
any anticipated demand. The prices in 
this. market were about steady with 
40 to 42-lb. average hides quoted at 
about 21c, 50 to 52-lb. about 19c, and 
60 to 62-lb? about 1744c, with premiums 
being paid for certain points and trims. 

Small packer hide sales were limited 
again this week with only two trades 
reported. The largest sale, made from 
a northern point, involved 2,500 heavy 
cows which moved at 19%c, Chicago 
freight equalized. In addition, a light 
car of branded cows sold at 18%c, also 
from a northern point and price figured 
Chicago basis; both February takeoff. 

PACIFIC COAST: There was little to 
report from this area. Last week’s sell- 


ing alleviated the supply position hep 
and with strength developing in the big 
packer market, packers were contey 
and able to wait for a more favorabj. 
situation. In some instances offer; 

were quoted 4c above laSt sales, but no 
sales of any consequence developed, 


CALFSKINS ANDKIPSKINS: Thurs. 
day, for the first time in several weeks 
a rather heavy trade developed ri 
northern kipskins. Three big packers 
were involved, and the sales totaled 
nearly 23,000 hides. For the past two 
weeks a large part of the skins that 
were sold Thursday had been offered 
at 42%c and at 37%c for the over. 
weights, while tanners had been bid. 
ding 2%c under this figure. 


As sales were finally negotiated at 
the packers’ asking price and not at the 
tanners’ bid levels, it was a victory for 
packers, their first in some time. 

The rest of this market was quiet, 
but was quoted steady basis; packers 
had little in the way of offerings to 
test it, but by the same token there 
was not much inquiry reported. Slunks 
were scarce, but a few odd lots were 
moved at steady prices. 


SHEEPSKINS: Big packer sales of 
the last few weeks, light as they have 
been, were sufficiently large so that this 
week most packers were confined to 
filling commitments, and even this was 
difficult with supplies as short as they 
are. Only one packer thought it might 
be possible to accumulate a car for 
possible sale. 


It was rumored that the interior sell- 
ing was completed in the forepart of 
the week at levels in excess of $4.50, 
With all types of offerings very limited, 
and with the quality of the interiors at 
their seasonal best, it seemed likely 
that this figure was fairly accurate. 
Reports from the Imperial Valley, where 
the selling is just getting underway, 
indicated that some No. 1 shearlings 
sold at $2.85. 


Light selling of pickled skins at 
around $12 was reported. This is slight- 
ly lower than sales previously reported 
here, but the change is the direct result 
of poorer quality and not due to the 
slackening of demand. Dry pelts were 
quoted steady at 30c nominal. 





BI SINCE 1906 ‘ 


Sales and Service 
Representation 
Everywhere 


WRITE: 


instructive literature on request. 


BRUNNER MANUFACTURING CO., Utica 1, N. Y., U.S.A. 






*~ REFRIGERATION Condensing Units 


A size and type to answer every requirement...over 40 models 
; Ye hp to 75 hp — Air and Water Cooled 


From carcass cooling to truck 
units Brunner advantages are 
many in application 
performance efficiency and op- 
erating economy. You can de- 
pend upon Brunner always. 
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EASY TO CLEAN — Meets strictest sanitation STREAMLINED DESIGN Cnstructed of stain- 


requirements. Removable strippers can be taken less steel and polished aluminum. Motor is 
out for cleaning without the use of tools. This also mounted in splash-proof cabinet. Machine re- 
simplifies cleaning of pulling roller. quires a minimum of floor space. 


EXCEPTIONAL EFFICIENCY — Skins very close, SAVES OPERATING cosTs— Cuts require no 


assuring high yield. Because of special design, it special preparation. An operator of average ability 
does a particularly good job on difficult cuts such merely feeds cuts into machine, which skins and 
as picnics and hams. fleshes completely. 


2 


ASK FOR FURTHER DATA— Write for full details on the Model 35 Townsend 
Pork-Cut Skinner. And ask, too, about the Model 52 Townsend Bacon Skinner, the 
specialized machine that steps-up speed and yield in bacon skinning. 


ENGINEERING COMPANY 
315 East Second Street 
DES MOINES 9, IOWA 
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N. Y. HIDE FUTURES 


MONDAY, FEBRUARY 6, 1950 


Open High Low Close 
SOP. cesedcss 19.07b 19.80 19.25 19.70 
Se c0n¢tauh 18.22b 18.80 18.42 18.80 
BORE. cscccces 18.15b 18.60 18.30 18.60b 
ere 18.00b 18.45b 
Closing 45 to 55 points up; , sales 61 lots. 
TUESDAY, FEBRUARY 7, 1950 
BND, cevcaese 19.71b 20.25 19.80 20.10 
CORD vcoveuse 18.66b 19.15 18.80 18. 97 
Sept. ........18.55b 18.84 18.66 8. 75k 
Ree 18.40b need 
Closing 10 to 40 points up; ‘eales 94 lots. 


WEDNESDAY, FEBRUARY 8, 1950 


MAP. cscccess 19.90b 20.10 20.00 20.11b 
DD actenwwe 18.90b 18.90 18.90 18.85b 
PE. asncesta 18.70b 18.75 18.70 18.65b 
Wy eecanaia 18.55b ons oaks 18.50b 


Closing 1 point higher to 12 down; sales 27 lots. 


THURSDAY, FEBRUARY 9, 1950 


Mar. ........19.99b 20.15 20.00 20.10 

eee 18.75b 18.90 18.85 18.85b 
Sept. covcvess 18.50b 18.75 18.75 18.65b 
DOG, cescvses 18.35b 18.50b 


Closing steady to 1 potat fewer: antes 18 lots. 


FRIDAY, FEBRUARY 10, 1950 


Mar. 20.05 19.90 19.80b 
June 18.80 18.65 18.69 

Sept sac eee 18.50b 
Dec. 18.35b 





Closing 15 to 30 points tower or; sales 9 lots. 


CHICAGO PROV. SHIPMENTS 


Provision shipments by rail from Chi- 
cago, week ended Feb. 4: 


Week Previous Cor. wk. 
Feb. 4 week 1949 
Cured meats, 
pounds ........20,219,000 18,230,000 25,606,000 
Fresh meats, 
ae 28,237,000 30,328,000 30,603,000 
Lard, pounds .... 8,178,000 7,090,000 4,954,000 





WEEK'S CLOSING MARKETS 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week eneet Previous Cor. week, 

Feb. 9, Week 1949 
Mat. etFe. .... 19% @: 2014 19 @20 23% @25 
Hvy. Tex. strs. @17% @16% @21 
Hvy. butt. 

brnd’d strs... @17% @16% @21n 
Hvy. Col. strs @ij @i16% @20% 
Ex-light Tex. 

_ ae @22% @22% @23n 
Brnd’d cows... .1844@19 @18% @20% 
Hvy. nat. cows.18%@20 18% @20 20% @21% 
Lt. nat. cows..23 @24% 22%4.@24 @26% 
Nat. bulls .... @16%4n @16n > seis 
Brnd’d bulls .. @15%%n @15n 
Calfskins, Nor..65  @66 65 @66 
Kips, Nor. nat. @42% @40 
Kips, Nor. brnd @% @37% 

Slunks, reg. ... @3.50 ~ @3.50 
Slunks, hris.... @1.15 @1.15 


CITY AND OUTSIDE SMALL PACKERS 





Nat. allwts. ...19 @20 19 @20 19 @23 
Brnd’d allwts..18 @19 18 @19 18 @22 
Nat. bulls ..... 13 @l4 13 @14 12 @13 
Brnd’d bulls...12 @13 12 @13 11 @i2 
Calfskins ..... 0 @45n 40 @45 37 @40 
Kips, nat. oot @35in 30 @35 27 @28 
Slunks, reg. ...2.50@3.00 2.50@3.00 @2.25 
Slunks, hbris....75 @1.00 75 @1.00 @7 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 





Allweights ....174%2@18 10% @18 17 @19n 
SEE sccose -10 @10% 10 @10% 11 G@ 12n 
Calfskins .. 24 @26 24 @26 25 @27 
Kipskins ......22 @23 22 @23 20 @22 


All country hides and skins quoted on flat trim- 
med basis. 


SHEEPSKINS, ETC. 
™™.  nmnBS. ° 


.-2.60@2.70 2.60@2.70 2.00@2.50 
mm. oy ewes @30 @30 27 @28n 
Horsehides, 
untrimd. ..11.00@11.25 11.00@11.25 9.50@9.75 








cau OGfaiu the “/yfee af Livestock Lo ger 


your Slaughtering Reguinements 


AT THE SIOUX CITY STOCK YARDS 
THE fi tn <(f MARKET IN THE NATION 
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FRIDAY'S CLOSINGS _ 


Provisions 


The live hog top at Chicago was 
$18.00; the average, $16.65. Provision 


prices were quoted as follows: Under 
12 pork loins, 41@42; 10/14 gree, 
skinned hams, 4042@41; 4/8 Boston 


butts, 334% @34; 16/down pork shoul. 
ders, 30; 3/down spareribs, 29% @39: 
8/12 fat backs, 742@8; regular pork 
trimmings, 15; 18/20 DS bellies, 18% p; 
4/6 green picnics, 25%; 8/up green 
picnics, 24. 


Cottonseed Oil 


P.S. loose lard was quoted at 9.12%, 
and P.S. lard in tierces at 10.55n. 


The closing futures quotations at New 
York were as fololws: Mar. 13.31b, 
13.41a; May 13.32b, 13.44a; July 13,29. 
Sept. 13.23; Oct. 12.87b, 12.90a; Dee, 
12.60b, 12.65a; Jan. 12.60a. Sales totaled 
153 lots. 


HOG WEIGHTS AND COSTS 


Average weights and costs of hogs at 
seven markets during January 1950: 


BARROWS 





AND GILTS SOWS 
Jan. Jan. Jan Jan. 
1950 1949 1950 1949 
I sis op wa aes 5.5 9. $12.50 $16.40 
Kansas City . 12.57 16.57 
ae 2.94 16.65 

St. Louis Nat'l 

‘- - eee 12.51 16.52 
ee 12.71 16.92 
St. Saree 12.80 16.95 
Bee 12.51 15.94 





Average Weight in Pounds 


Chicago ... ~~ ae 255 451 4h 
Kansas City ..... 231 247 440 458 
Omaha ..... . 248 260 446 466 
St. Louis Nat'l 

i ee scces, Ie 233 425 433 
St. Joseph ..... 231 245 430 448 
ie EWE weece . 239 262 457 404 
Sioux City ...... 249 262 442 453 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 4, 1950, were 
5,935,000 lbs.; previous week, 5,978,000 
lbs.; same week 1949, 9,542,000 lbs.; 
1950 to date, 30,062,000 lbs.; same 
period last year, 43,294,000 lbs. 

Shipments for the week ended Febru- 
ary 4 totaled 3,906,000 lbs.; previous 
week, 5,527,000 lbs.; same week last 
year, 6,299,000 lbs.; 1950 to date, 24, 
470,000 lbs.; corresponding period 1949, 
31,689,000 lbs. 


CHANGE SHOW HOG CLASSES 


The weight classification for heavy 
hogs entered in the 1950 International 
Live Stock Exposition, November % 
through December 2, has been changed, 
with the maximum weight limit drop- 
ping from 300 to 280 Ibs., and the 
minimum from 271 to 261 Ibs. Other 
weight classifications 200 to 230 lbs. 
and 231 to 260 lbs. 





452, 
per | 
in 1 
Burt 
the | 
ter | 
othe 
excl 
1948 
1948 
cent 
was 
lam 


18,2 
fror 
evel 
duc 
yea 
Ibs. 
was 
ave 
tere 


dur 
dec 
600 
pro 
194 


of 
lbs. 


194 
hea 
400 
ing 
the 
ing 
yee 


ee, 
NGS 


Licago was 
. Provision 
Ws: Under 
1/14 

/8 Boston 
ork shoul. 
29% @30; 
gular pork 
ies, 18% n; 
/Up green 


at 9.12%, 
.55n, 

ons at New 
ar. 13.31b, 
July 13.29; 
90a; Der. 
les totaled 


COSTS 


of hogs at 
ary 1950: 


SOWS 
Jan. Jan. 
1950 1949 


EMENT 


xo for the 
950, were 
5,978,000 
000 Ibs.; 
S.; same 
Ss, 
led Febru- 
previous 
week last 
date, 24,- 
riod 1949, 


> LASSES 


for heavy 
ornational 
ember 25 
. changed, 
mit drop- 
and the 
bs. Other 
230 Ibs. 


11, 1960 


LIVESTOCK MARIRETS o/0cy ser 





Meat Production in 
1949 Rose Slightly 
While Kill Declined 


OMMERCIAL meat production for 

the year 1949 totaled 19,860,000,- 
000 Ibs., 2 per cent more than the 19,- 
452,000,000 Ibs. produced in 1948, but 6 
per cent less than the 21,179,000,000 Ibs. 
in 1947, according to a report by the 
Bureau of Agricultural Economics of 
the USDA. These figures include slaugh- 
ter in federally inspected plants and in 
other wholesale and retail plants, but 
exclude farm slaughter. Compared with 
1948, beef and pork production during 
1949 showed increases of 4 and 3 per 
cent respectively, while veal production 
was down 7 per cent and mutton and 
lamb production was down 20 per cent. 


Cattle slaughter during 1949 totaled 
18,276,000 head, a decrease of 2 per cent 
from the 18,676,100 head in 1948. How- 
ever, the 9,242,000,000 lbs. of beef pro- 
duced in commercial plants during the 
year was 4 per cent above 8,869,000,000 
lbs. in 1948. This increase in production 
was the result of a 31-lb. increase in the 
average live weight of cattle slaugh- 
tered. The 1949 average was 939 lbs. 

The number of calves slaughtered 
during 1949 totaled 10,806,000 head, a 
decrease of 8 per cent from the 11,757,- 
600 head slaughtered during 1948. Veal 
production totaled 1,240,000,000 lbs. in 
1949, or 7 per cent less than 1,330,000,- 
000 Ibs. in 1948. The average live weight 
of calves slaughtered was 207 lbs., 2 
lbs. heavier than during 1948. 

Commercial hog slaughter during 
1949 was estimated to be 64,187,000 
head, 7 per cent more than the 60,016,- 
400 head slaughtered during the preced- 
ing year. Pork production of 8,793,000,- 
000 lbs. was up only 3 per cent from 
the preceding year, due to the market- 
ing of lighter weight hogs during the 
year. The average live weight of hogs 


slaughtered during 1949 was 242 lbs., 5 
Ibs. less than in 1948. Lard production 
for 1949 was estimated at 2,184,000,000 
lbs., compared with 1,944,000,000 lbs. 
in 1948. 

Sheep and lamb slaughter dropped to 
13,346,000 head in 1949, 21 per cent less 
than 16,981,600 head in 1948. Output of 
mutton and lamb during 1949 was 585,- 
000,000 lbs., which was 20 per cent be- 
low the 731,000,000 lbs. produced during 
1948. The average live weight for 1949 
was 94 lbs., the same as a year earlier. 


LIVESTOCK EXPORTS-IMPORTS | 


United States exports and imports of 
livestock during November were: 


? Nov. Nov. 


1949 1948 
No. No. 
EXPORTS (domestic)— 
Cattle, for breeding............. 466 644 
Other CERES ccccccsscccccccces 863 owe 
BERR GOURD)  cccccdececccccccse 16 4 
BROOD cccccccccccccccccsccccece 46 6 
Horses, for breeding............ 15 98 
Other horses .......2..-eeeeee8- 93 148 
Mules, asses and burros......... 1 578 
IMPORTS— 
Cattle, for breeding, free— 
“Balls. 
= D ccccvcccoescccccoscces 246) 9° 
eT TT TT. TT TUT TEE Le 1,843 4 2,210 
Cattle, “gunn, edible (dut.)— 
Canada*— 
Over 700 pounds..... (Dairy. 5,044 4,756 
/ Other. 34,029 53,446 
200-700 pounds ............ 27,24 31,201 
Under 200 pounds........... 3,855 2,411 
Hogs— 
For breeding, free............ 108 92 
Edible, except for breeding 
REE” qocwcesscccecececs ‘ 11 
Horses— 
For breeding, free............ 49 33 
ORE GER.) ccccsscocesseccsee 99 379 
Sheep, lambs, and goats, 


edible (dut. 3,21 8,421 
‘Excludes Newfoundland and Labrador effective 
April 1, 1949. 

2Number of hogs based on estimate of 200 Ibs 
per animal. 


LIVESTOCK CAR LOADINGS 


A total of 8,418 cars were loaded with 
livestock during the week ended Janu- 
ary 28, 1950, according to the Associa- 
tion of American Railroads. This was a 
decrease of 693 cars from the same 
week a year earlier, and a decrease of 
975 cars from the week in 1948. 


SALABLE LIVESTOCK AT 
12 MARKETS IN JANUARY 


The USDA report of January re- 
ceipts at the seven leading markets: 


CATTLE 
1950 1949 

I Ae wateenteheteeenesee 154,546 156,487 
BD GREG cc cccccccccscces 117,719 138,345 
DE Socsbeveeceeocveasneass 133,664 124,890 
ee a aren 60,465 59,599 
Pa 53,667 
Pe GP Boccccesessnceeekan 102,598 81,437 
Be, BR. PGB. cc ocssccccccesess 77,661 74,251 

PE dee Ooi on 160400 sam 877,042 860,156 

*Includes seven markets named, plus Cincinnati, 
Denver, Fort Worth, Indianapolis and Oklahoma 
City. 

CALVES 

GREGERD chi decictecscceccocess 9,056 10,556 
MONG GE coccscccscestvess 8,504 6,668 
GO seks sodcbesssenvasesede 3,892 3,514 
Be Se cevccccssteduceve 18,317 14,280 
BE, GEG cecccccvvsvesvocses 3,803 4,698 
GE SE “bsccccowesdepeheneus 2,401 2,487 
AS Sess ctedednnecenne ee 51,695 

Se 132,741 135,075 

*Includes seven markets named, plus Cincinnati, 
Denver, Fort Worth, Indianapolis and Oklahoma 
City. 

HOGS 

Chicago .. candies 321,260 277,910 
Kansas City 660 eqnveubseens wee 49,321 
GE bbic p ecceecteracecesaee 246,684 223,329 
GE BOR. . cccseuvensovssee 251,928 218,367 
Ph; EE Gd cvcctcscsceuceeat 104,604 103,938 
Ghewk GE ccccccvecsccccscess 277,691 264,207 
i 2, ies 5o.0¥h05si0saneeeee 246,527 

SHOE oc xesieesen0ssdeoes 1,855,694 1,649,184 


*Includes seven markets named, plus Cincinnati, 


Denver, Fort Worth, Indianapolis and Oklahoma 
City. 

r SHEEP AND LAMBS 
GND og occ oe tccvestssnenses 73,701 75,233 
Kansas City ........ 82,377 84,558 
QEARR 62ccccceccccsesen 92,782 83,390 
St. Joseph ........... 53,286 60,290 
Denver ... éscenna nae Se 81,647 
Oklahoma C ‘ity. senrevenn . 7,062 5,078 
So. St. Paul 00k 0ee65en nee ele 68,010 

SEL. dak 45 < 0d0n00050000000e 591,877 


*Includes seven markets named, plus Cincinnati, 
Fort Worth, Indianapolis, E. St. Louis and Sioux 
City. 


ST. LOUIS HOGS IN JANUARY 


Hog receipts, weights and range of 
prices at National Stock Yards, E. St. 


Louis, Ill., reported by H. L. Sparks 
& Co.: 
—January— 
1950 1949 

Blomn Gecetwed «occ cccccsnvevess 294,794 257,231 
Highest price eevdes cecvenegeean $18.00 $23.00 
Lowest price .... 16.00 21.00 
AWVETORE CORE 200s cccccccccccccce 16.17 20.72 
Average weight, lbs sveeneoevee 221 233 








CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
fT. WAYNE, IND. 


JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 

MONTGOMERY, ALA. * 
WASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA vestocn. s 
SIOUX FALLS, $.D. 





K-M offers a 
UDANAPOUS, te. well-planned and 


convenient hook-uya 


KENNETT-MURRAY 














Order Buyer of Live Stock 
L. H. MeMURRAY. ine. 


INDIANAPOLIS, INDIANA 
Telephone: Franklin 2927 
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THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 
QUALITY AMERICAN HOG CASINGS 


8 MIDDLE ST., WEST SMITHFIELD, LONDON EC. 1, ENGLAND 


(Cables: Eftseaco, Lo 





in Great Britain 
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The saving 


is amazing in protecting 
color, flavor, shape 
of fresh, frozen or 


smoked meats... 


ADLER stockinettes 


.in a wide range of 








LIVESTOCK PRICES AT LEADING MARKETs 


Livestock prices at five western markets on Wednesday 
February 8, 1950, reported by the Production & Mark keting 
Administration: 


HOGS (Quotations based on 
hard hogs) St. L. Natl. Yds. Chicago KansasCity Omaha gt, Pau) 
BARROWS AND GILTS: 
Good and Choice: 
120-140 Ibs...... $ 


$. 
140-160 lIbs...... 16 
160-180 Ibs. 16 oii 
180-200 Ibs...... 16.75-17 
200-220 Ibs...... ! 


220-240 Ibs...... 
240-270 Ibs...... 
270-300 Ibs 
300-330 Ibs...... 5. 
330-360 Ibs...... 15.2% 
Medium: 
160-220 Ibs...... 15.75-17.25 16.00-17.50 16.00-17.00 15.25-17.00 
SOWS: 


Good and Choice: 
270-300 Ibs...... 15.00-15.2% 











)-1 14.00-14.25  13.00-14.50 14,25-14 5 

300-330 Ibs...... 15.00 5-1: 14.00-14.25 13.00-14.50 14.95. 14.56 
330-360 Ibs...... .75-15,.2% ) “15.25 13.75-14.00 13.00-14.50 14,95. 14.50 
360-400 lbs -00-15.00 14.75-15.25 13.25-13.75 13.00-14.50 14.95. 14.50 
Good: 

| 400-450 Ibs...... 13.50-14.75 14.50-15.00 13.00-13.50 13.00-14.50 12.50-14 % 
450-550 Ibs...... 12.50-14.00 13.50-14.75 12.50-13.25 13.00-14.50 12 50-1495 
Medium: 
250-550 Ibs...... 12.00-14.50 12.25-14.75 12.25-14.00 12.50-14.25 


PIGS (Slaughter): 












_—_— 
































widths and constructions for ADLER Medium and Good: x ae P . 
Representatives 90-120 Ibs...... SUPORTE DRO cNerececce sccccvesss cae 
fore and hindquarters sides and SLAUGHTER CATTLE, VEALERS AND CALVES: 
Anata la STEERS, Choice: 
cuts of beef, veal, lamb and pork 3 icGee St. 700- 900 Ibs..... 30.00-35.00 31.50-36.50° 29.00-33.50 30.25-34.50 30.50-35.5 
Kansas City 8, Mo. 900-1100 Ibs..... 30.50-35.00 33 50-38.50 30.00-36.00 ; 31. 00-36 50 
. : : 1100-1300 Ibs... .. 30.50-35.00 33.50-39.00 30.00-36.00 30.50-2 3 
to assure protection in freezi g, ray tae sa 1300-1500 Ibs..... 29.50-35.00 -33.50-38.50 29.00-35.50 30.50-37.00 
. . : STEERS, Good: 
storing or shipping. Write for Gheage, & 700- 900 Ibs..... 24.75-30.00 25.50-83.50 24.75-29.50 24.00-30.25 
JACK SHRIBMAN 900-1100 Ibs..... 25. 26.00-34.00 25.00-2 ‘50 
FREE catalog and price list to 5610 Berks St. 1100-1300 Ibs..... 25. 26.00-34.00 24.50-3 50 24.00-31.0 
Philadelphia 31, Pa. 1300-1500 Ibs..... 24.5 25.50-34.00 24.25- 50 24.00-30.50 
THE ADLER COMPANY | STEERS, Medium: 
_ Department N } 700-1100 Ibs..... 21.00-25.00 21.50-26.00 20.50-25.00 19.50-25.00 
Cincinnati 14, Ohio 1100-1300 Ibs..... 21.00-25.00 21.50-26.00 20.00-24.75 19.50-25.00 
STEERS, Common: 
| 700-1100 Ibs..... 18.00-21.00 20.00-21.50 18.00-20.50 18.00-19.75 17.00-19.50 
. . | n ‘| ee 
Makers of quality knit products for over 80 years | HEIFERS, Choice: 
600- 800 Ibs..... 28.50-34.00 28.00-32.00 27.00-31.00 26.50-29.50 28.00-81.00 
800-1000 Ibs... .. 28.00-33.00 28.50-34.00 27.00-32.00 26.50-29.50 28.00-31.00 ee 
| HEIFERS, Good: a 
600- 800 Ibs..... 24.50-28.50 24.00- 23.50-27.00 22.50-26.50 23.50-28.00 
800-1000 Ibs..... 24.00-28.00 24.25-28.50 23.50-27.00 22.50-26.50 23.50-28.00 | 
——— aT RS 
9 HEIFERS, Medium: 
500- 900 Ibs..... 20.00-24.50 21.25-24.25 19.50-23.50 18.25-22.50 18.50-23.50 
| HEIFERS, Common: 
| 500- 900 Ibs..... 17.00-20.00 19.00-21.25 17.00-19.50 17.00-18.25 16.50-18.% 
| COWS (All Weights) 

ORIGINAL PHILADELPHIA SCRAPPLE We Meatoeress 17.50- 16.50-18.00 
| Medium ......... 16.50- 15.50-16.50 
| Common ........ 15.50- 5.75- 14.50-15.50 

HAMS + BACON - LARD - DELICATESSEN Can. & cut....... 12.00-15.50 12.50- 13.00-14.50 
| BULLS (Yrls. Excl.), All Weights 
| Beef, good ...... 18.00-19.50 18.50-21. 18.00-18.50 17.00-18.00 18.00-19.00 
| Sausage, good ... 18.00-19.75 21.06 . 18.00-19.00 18.00-20.00 20.00-21.00 
PACKERS e PORK e REED | Sausage, medium. 17.25-18.00 19.75- 21. 00 17.00-18.00 17.00-18.00 18.50-20.0 
| Sausage, cut. & 
} BOD sc ccbasseve 15.50-17.25 16.00-19.75 14.50-17.00 16.00-17.00 16.00-18.50 
a | VEALERS, All Weights: 
0 n e in 0 | Good & choice... 27.00-36.00 30.00-33.00 27.00-30.00 26.00-29.00 25.00-32.00 
* ” | Com. & med..... 19. 00-27.00 24.00-30.00 19.00-27.00 20.00-26.00 17.00-25.00 
INCORPORATED | Cull, 75 Ibs. up.. 13.00-19.00 20.00-24.00 13.00-19.00 16.00-20.00 13.00-17.0 
| CALVES (500 Ibs. down): 
4142-60 Germantown Ave. Good & choice... 24.00-26.00 26.00-30.00 22.00-26.00 21.50-24.50 21.00-23.00 
| Com. & med..... 17.00-24.00 18.00-26.00 16.00-22.00 16.50-21.50 17.00-21.0 
PHILADELPHIA 40, PENNA. (Ei abel cenaaad 12.00-17.00 16.00-18.00 12.00-16.00 14.50-16.50 13.00-17.0 
SLAUGHTER LAMBS AND SHEEP:' 
| LAMBS: 
Good & choice*.. 24.50-26. 15 5 2% -75-24.75 22.00-25.60 _ 





Med. & good*. 4. 21.00-23.50 21.25-23.75 
PD 6cnsedas 18. 00 21.2 20.00-23. 00 17.75-20.75 20.50-21.00 
— | EWES (Wooled): 
| Good & choice*.. 9.25-12.00 11.50-13.50 11.50-12.75 12.25-14.00 12.00-13.0 
H. L. SPARK Ss AND COMPANY | Com, & med*.... 8.00-10.50 10.00-12.00 9.50-11.25 9.50-12.00 9.00-11.7%5 
| 
—a ee = 1Quotations on wooled stock based on animals of current seasonal market weight 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts 
*Quotations on slaughter lambs and yearlings of good and choice grades and the 
medium! and good grades and on ewes of good and choice grades as combined repre- 


| sent lots averaging within the top half of the good and the top half of the medium 
grades, respectively. 





























everywhere and sell stock pigs. SINCE 1876 


All Orders Placed Thru National Stock Yards, Ill. 
THE H. H. MEYER PACKING CO. @ CINCINNATI, O. 





‘ i. | “ . o 
Hogs furnished single deck or train load. We ship hogs | Partridge 
| 
| 


UP ton 5-1860 
NATIONAL STOCK YARDS, ILL. Phones: BRidoe 394° | 


UP ton 3-4016 


BUSHNELL, PEORIA, ILL., AND COUNTRY POINTS UNDER NAME OF MIDWEST ORDERBUYERS | | be AM * BACON = La RD ° SAUSAGE 
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MAKERS OF 
FERRIS nicxory smoxep HAM & BACON 


Sah. FRESH-FLAVOR CANNED MEATS 
READY-TO-EAT MEATS 


OLD TIME tuncueon meats 


EXECUTIVE OFFICES 
172 EAST 127TH ST., NEW YORK 35, N.Y. 






PLANTS IN: BROOKLYN,W.Y. + PEORIA, ILL. + COFFEYVILLE, KANS 





LARD FLAKES 


IMPROVE YOUR LARD 


@ We are shippers of carload and L.C.L. 
quantities of Hydrogenated LARD FLAKES. 
Samples will be sent on request. 

Our laboratory facilities are available free 
of charge for assistance in determining the 
quantities of Lard Flakes to be used and 
methods of operation. 


THE E. KAHN’S SONS CO. 





CINCINNATI 25, OHIO © Phone: Kirby 4000 








NEW! All Steel Integral Track Switch 


Complete assembly includes 
stub rails, curve bends, safety 
stop... ready to bolt or weld 
into your present 
track system. All 
welded steel as- 
semblies . . . no 
cast iron parts to 
weor or break, 
Now available in 
| all standard styles 
and sizes. 


Write Today for Complete Details 


KEEBLER ENGINEERING CO. 


1910 West 59th St. a Chicago 36, Illinois 








IL SWITCH 
(CLOSED) 





Our 20th Year of Uninterrupted Service 











STAINLESS 
STEEL 


A new shape, in two sizes, has 
heen added to our growing line 
of Stainless Steel Ham Boilers. 


E2WE .. . .12-14 Ibs. 
E2WDE. . .14-16 Ibs. 
Ask for booklet 
“The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. @ Chicago Office, 332 S. Michigan Ave., 4 
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LITHOGRAPHED 
OR PLAIN METAL 


CANS. .for all kinds 
of Meat Products. . 





When you think of metal 
packaging . . . either litho- 
graphed or plain... for bulk 
sales or individual retail 
store shelf sales ... think of 
Heekin's complete can serv- 
ice... from food research to 
production. Heekin has 
served the Canning Industry 


since 1901. 


AOU PACKING COMPA 
- GLOee agizona 





HEEKIN 


CANS 


THE HEEKIN CAN CO., CINCINNATI 2, OHIO 
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LIVESTOCK PRICES AT TEN CANADIAN MARKETS SLAUGHTER CHICAGO LIVESTOCK 


Average prices per cwt. paid for specified grades of steers, REPORTS gra = Ses the Chicags F 
calves, hogs and lambs at ten leading markets in Canada ceaitne etn peste “ee periods: - 
during the week ended January 28 were reported to THE | proVviIsIONER showing the number RECEIPTS parc 
J i i- of livestock slaughtered at 13 centers prine 
oe oe by the Canadian Department of Agri for the week ending February 4, 1950: Cattle Calves Hogs Sheep caturday, 
culture as follows: 







8,954 441 13.651 4.43 w THE 

















CATTLE 1 ,114 248 + 537 +78 
GOOD VEAL Week Cor. as 1 : 
STEERS CALVES HOGS* LAMBS ended Prev. week, <p hg 6.845 Armor’ 
STOCK Good and Gr. Bl Good Feb.4 week 1949 333 De ey Me 
YARDS Choice Dressed Beatyosights Chicagot ..... 20,156 20,940 19,963 200 8'500 San ryt ne 
Toronto 29.53 $26.10 $26 Kansas Cityt.. 16,978 17,142 25,309 isu meme " I: 
Montreal 29.05 26.60 22. 53 Omaha*t ..... 18,532 19,570 21,305 22 Tota 7 
Winnipeg 28.50 24.02 24.00 dast St. Louist ry cos ) eee 1,371 50,609 19,165 53,506 
Calgary ....... 20.40 23.95 23.82 St. Josepht.... 8,303 --. 9,879 Week ago.3 1,816 58.477 15/45 
Edmonton t 22.30 24.60 Sioux Cityt.... 8,221 9,525 6,788 4949 .. 2°456 60,203 re 
ie MOE ice vececeus 20.00 eece 23.35 eoee Wichitat ..... 3,135 2,705 5,018 1948 . 3,244 41,611 17 ‘o1 
Moose Jaw ........... 19.75 19.50 23.35 anes New York & Ctasietinn ane ee . “< 
BEER sevaccssesen 19.00 24.75 23.35 20.50 Jersey Cityt. 6,564 6,348 7,024 , including 0 cattle, 12 calves, pone 
pee 18.55 23.00 23.35 ays Okla. City*t... 3,795 4,666 6,063 9,641 hogs and 2,369 sheep direct to ~y 
Vancouver ............ 21.25 22.00 24.60 os Cincinnati§ ... 4,257 3,650 7,302 Bae _ Wilson 
2 nv 7,905 7 ,745 
*Dominion government premiums not included. ag iH ¥ vss a 14, "oeD 14°721 13728 SHIPMENTS ry 
Milwaukee? .. 536 3,543 2,947 Cattle Calves Hogs Sheep “ 
—< =~ gS eee ,548 7 i 
Total ....... 116,341 110,289 142,085 pep 3.7" isle ees 
feb. 4..... me” tna oe 
BOSTON AND NEW YORK STYLE HOGS — * ys . 95 
Chicagot ..... 37,659 48,774 47,071 wep 7. °°’ 5'798 ~—.36 ta 
Kansas Cityf.. 9,131 9,450 9,845 —_s 9's o’an 
_" — Omahat ...... 50,448 62,270 44,983 Ae ate yo on 2,000 Armour 
Zast St. Louist '... -.. 30,907 rag uke x. 2,000 FT Cudahy 
St. Josepht.... 23,278 ... 24,832 weer — swift . 
i oii Sioux City$.... 8,221 38,055 29444 “eekso 0 7 j Wilson 
Wichitat ..... 7,536 8,221 3,367 week ago.10'302 13 5380 agle 
‘ a New York & 1949 2'715 12 7 an Greater 
We Fabricate All Grades of Hindquarters Jersey Cityt. 42,940 41,702 31,455 + ere ie vt = Std 7,239 Hoffma' 
. poreenes « tanbine cannes Okla. Cityt.... 10,685 13,938 12,349 ae dic tg — 513 4,767 6,105 Rothsct 
STRIPS * HIPS ¢ TOPS « FACES « OMS e Ki Cincinnati§ ... 12,138 12,607 19,439 Roth .. 
Denvert ...... 12'651 13,584 15,893 FEBRUARY —s Kingan 
. ° . . St. Paulf...... 49,300 53,509 40,076 50 1949 Mercha 
Quotations on any Quantity Write, Wire or Phone Milwaukee} ... 5,661 5,849 5,282 Cattle ‘ 52.885 | Midwes 

















| —_ ——-  — Calves 96 3,751 Others 
C M C A R T od Y | N C Total ....... 269, 638 307,959 314,943 Hogs § 102’ 499 
e A “ Cc ’ e ‘iiss NEI sindesid-eds nck 85 27,638 24/817 Total 
a a4 
‘The House of Sirloin Chicagot ..... 6,861 8,255 6,698 FEBRUARY SHIPMENTS 
c ity 5 13,686 74: . 
U.S. INSPECTED—ESTABLISHMENT 117 Kansas City$.. 10,185 13,686 1949 1950 
Omahat ...... 10,465 11,353 Cattle 20,813 swift 
Bast St. Louist ane . “ss 20,8 , 
44 NORTH STREET 1 CHRISTOPHER ST. St. Jonepht.... s034 el 12301 — 
Sioux Cityft.... 7,715 882 . s82 
BOSTON, MASS. NEW YORK, N. Y. Wichitat ..... 1,609 2,581 Tota 
CA pitol 7-5580 CH elsea 2-8033 Sean User. 54.901. 81,300 CHICAGO HOG PURCHASES Does 
ye —~ es ae 1,062 a — Supplies of hogs purchased at Chi- Gut. 
eg TD ess . 781 a HH 16 247 cago, week ended Thursday, Feb, 9: 
St. Paulf...... 6,813 9,198 4,197 Ww eek Ended Prev. 
Milwaukeet ... 915 1,077 542 Feb. 9 week ‘ 
—_- ——_ — - Packers’ purch.....: 45,769 —_ 
Meat Packers — Manufacturers — Wholesalers Total ....... 98,063 101,987 124,193 Shippers’ purch._ 15 16,197 B swift 
*Cattle and calves " — Others 
Brokers om Jobbers +Federally inspected slaughter, in- Total ........... 61,966 Shippe 


cluding directs. 
tStockyards sales for local slaughter 


3 . Tots 
§Stockyards receipts for locai CANADIAN KILL 
Contact Us For diseghier. iacbudiies dimectn. Pn 
Inspected slaughter in Can- 


Gold Medal Capicola LIVESTOCK PRICES =“ Week ended January 28: | See 


AT LOS ANGELES Wee Ended Same Week Dunn- 










































TASTY—TEMPTING—TENDER . an. 28 Last Year — 
Prices at Los Angeles, western Canada..11,282 11,216 Sunfic 
Distributors Wanted—Protected Territories Calif., on Thursday, Feb. 9: "sstern Canada..13,800 = 11,986 Piens 
Tag renee xce 
4 ; CATTLE: COE criss 25,091 23,152 
Write for Full Particulars “ - ‘ 18 Other 
Steers, com. to med. . .$22.00@25.00 
F HOGS 
Heifers, med. ........ 21.00@ 23. 50 : a ee Tot 
Cows, med. 96 .cca02 18.00@19.75 Western Canada..32,127 30,645 
GOLD MEDAL PACKING CORPORATION | 2, jai; SSTGnte Be 
Cows, can. '& Oe a 13.75@15. = - aa 
614 BROAD STREET UTICA, N.Y. Bulls, med. & gd... 19.00@20.50 ‘Total’ ......... —— arm 
CALVES: SHEEP Wilsi 
Vealers, gd. & ch...... $32.50@34.00 Western Canada.. 3,038 2,641 Other 
Calves, med. & gd.... 26.00@32.00 Eastern Canada.. 3,699 4,332 To 
HOGS: os ——— 
Gd. & ch., 200-265....$18.00@18.50 T°! --------- = —_ e .. 
a My acireteunead 12.00@13.00 secs gnagge sa ; 
HUNTER PACKING COMPANY —_—_—— NEW YORK RECEIPTS 
BALTIMORE LIVESTOCK Peggy ae — pi 
EAST ST. LOUIS, ILLINOIS sock & Cermy Sy & Oude 
; ; ; Cuda 
Prices pa — Md., 4ist st., New York market Swif 
on Thursday, February 9: for week ended February 4: | 
. CATTLE: : 
a Cattle Calves Hogs* Sheep Atla 
© WILLIAM G. JOYCE, Boston, Mass. a, -“. he ee oh r raped Salable ..... 426 856 884 502 ye 
r Total (incl 
P ‘ Heifers, m. & m od. 19.00@22.00 - ‘ ¢ ‘ 9 Har 
© F. C. ROGERS CO., Philadelphia, Pa. ims ............ Lie directs) ...4,194 4,374 24,841 20,412 = 
Cows, com. & med. 14.50@17.00 wh es wees 698 780 456 Unie 
e A. L. THOMAS, Washington, D. C. Cows, can, & cut...... 11.50@14.50 Total (inet. . ” : ’ Cas 
Pe, MD Ratadns «cee 21.00@22.00 7 on nO Ith 
Sausage bulls, gd..... 19.50@20.50 - directs) .4,479 4,197 23,703 26,692 3 
CALVES: Including hogs at 3i1st street. T 
Vealers, gd. & ch... ..$29.00@34.00 Ea 
Com. & med. ..«. 20.00@29.00 PACIFIC COAST LIVESTOCK 
OWNS cece ss eveeresees 14.00@20.00 Receipts at leading Pacific Coast hi 
e e 6 HOGS: markets, week ending February 2: Swi 
Gd. & ch., 180-240... .$17.75@19.25 ep 8 Cud 
isos Sows, 400/down ...... 4.50@14.75 | yen aie a — Wil 
oh 08 ngeles. ’ ree tr 
ERIZED SMOKED AND CANNED HAM SHEEP: No. Portland. ..1,535 "235 1,150 350 Oth 
Wooled lambs, gd............ $25.00 San Francisco. .1,000 25 1,750 200 1 
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PACKERS' 
PURCHASES 


ses of livestock by packers at 
peincipal eenters for the week ending 
sede February 4, 1950, as reported 
NATIONAL PROVISIONER: 


CHICAGO 
6,914 hogs; Swift, 2,310 


3,602 hogs; Agar, 5,384 
15,847 hogs; Others, 


Armour, 
hogs; Wilson, 
bogs; Shippers, 
19,449 hogs. 

1: 20,156 cattle; 
#3306 bogs; 6,861 sheep. 


KANSAS CITY 


1,986 calves; 











Cattle Calves Hogs Sheep 
439 1,626 1,850 
Foe 
saehy ae 3 435 1,450 1,206 
Swift ...-- 591 2,677 3,148 
Wilson ..- 305 1,518 2,039 
ral ... oe ove 
oe - oe 5 1,860 1,942 
qotal ...15,208 1,775 9,131 10,185 
OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..-++ © 5,079 13,803 3,759 
Cudahy ..--- 4,409 8,338 2,347 
Swift ...-++- 4,309 6,909 1,712 
Wilson ....-- 2,740 5,310 1,318 
ae 28 hod ae 
Greater Omaha 161 
Hoffman .. _ 63 
Rothecild .. OI 
Roth . eee 8 
Kingan 09 
Merchants ... 72 
Midwest .... 52 
Others ...... 12 942 2 
Total ...... 18,565 4, 302 2 9,136 
8ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift ..... 2,514 283 g. 526 6,682 
Armour ... 2,291 265 668 2,252 
Others .... 4,317 141 3 009 3, 142 
Total ... 9,122 689 20,203 12,076 
Does not include 5,675 hogs bought 


direct. 


SIOUX CITY 


Cattle Calves Hogs Sheep 











Cudahy ... 3,561 10 12,838 2,154 
Armour ... 2,564 11 10,950 2,994 
Swift ..... 2'018 4 6,221 1,748 
Others .... 228 ose 6 ne 
Shippers .. 8,834 . 20,199 300 

Total ...17,205 25 50,214 7,196 

WICHITA 
Cattle Calves Hogs Sheep 

Cudahy . 1,325 399 6,683 1,609 
Guggen 

heim . 236 
Dunn- 

Ostertag 81 22 

i ares 115 802 
Sunflower 18 29 
Pioneer ose éwe 
Excel ..... 961 
Others 1,803 ee 549 

Total ... 4,539 399 8,085 1,661 

OKLAHOMA CITY 
Cattle Calves Hogs Sheep 

Armour ... 1,390 121 903 115 
Wilson ... - Sa 109 871 947 
Others ... 209 és 662 on 

Total ... 3,055 230 2,436 1,062 

Does not include 473 cattle, 37 


calves and 8,249 hogs bought direct. 


LOS ANGELES 





Cattle Calves Hogs Sheep 
Armour... 331 aos 227 
Cudahy ... 354 oss 
Swift ..... 145 120 230 
Wilson ra oe fire 
Acme ..... 432 re én 
Atlas ..... 343 1 
Clougherty. 101 oes 271 
Coast ..... 242 40 365 
Harman 189 ton ess 
Luer ...... 58 47 609 
Union .... 69 ae - 
United ... 293 6 206 
Others .... 3,066 694 233 
Total ... 5,623 908 2,141. 
DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,011 10 5,013 
pad eee 1,268 76 68; 3872 
die 4 2,360 ,075 
si 
Others .... : 8,297 107 3,646 468 
Total ... 7,282 254 11,811 10,428 


FORT WORTH 





Cattle Calves Hogs Sheep | 
Armour... 463 428 1,750 696 | 
Swift ..... 666 252 1,022 1,172 
Blue 

Bonnet. . 265 17 268 eee 
Ce cccdee 304 1 184 wee 
Rosenthal... ... 48 cee cee 

Total ... 1,698 746 «43,224 1,868 | 

CINCINNATI 

Cattle Calves Hogs Sheep 
Gall's 332 
Kahn's aes oe 
Lohrey 849 
Meyer ... ose eee eee 
Schlachter. 35 123 108 
National . 163 aa. o 
Others .... 2,147 763 13, 691 76 

Total ... 2,345 ~ 888 14,540 516 | 


Does not include 1,342 cattle and 10 
hogs bought direct. Market shipments 
for the week were 28 cattle, 154 calves 
and 1,999 hogs. 


8T. PAUL 


Cattle Calves Hogs Sheep | 
Armour ... 3,562 3,469 15,503 1,620 
Bartusch. . 872 ose ese 
Cudahy 865 1,270 979 | 
Rifkin .... 856 108 eee 
Superior .. 1,724 eit wae se 
Swift ..... 5,267 4,648 25,471 1,821 
Others .... 1,813 4,559 8,326 2,393 | 
Total ...14,959 14,054 49,300 6,813 
TOTAL PACKER PURCHASES 
Week Cor. | 
ended Prev. week, | 
Feb. 4* weekt 1949T 
Cattle ...... 119,752 114,934 153,521 | 
Hogs ....... 271,893 288,627 356,680 | 
Sheep ...... 67,802 69,876 100,346 


*Does not include E. 

+Does not include E. 
Joseph. 

tDoes not include Los Angeles. 


St. Louis. 
St. Louis or St. 


CORN BELT DIRECT 
TRADING 


| 
Des Moines, Ia., February | 

9.—Prices at the ten concen- | 

tration yards and 11 pack- | 

ing plants in Iowa and Min- | 

nesota: 

Hogs, good to choice: 
160-180 Ib. 
180-240 Ib. 


240-300 Ib. 
300-360 Ib. 


Sows: 
270-360 Ib. 
400-550 Ib. 


sceccccess $14.00@ 14.90 
12.25@14.00 


Receipts of hogs at Corn 
Belt markets were: 





| 

This Same day 

week last wk. | 

estimated actual | 

Bis és cas c= one 39,000 | 
covcee 41,500 41,000 | 

]. cecccccccces 5,000 54,000 | 
Sceeecccccucs 40,000 54,000 | 
Bi cccccccceces 38,000 36,500 | 
BD. cecvccscces 42,000 45,500 | 


LIVESTOCK RECEIPTS 


Receipts at major markets: 


AT 20 MARKETS, Week Ended: 





Cattle Hogs Sheep 
Pe Gicace 212,000 485,000 162,000 
Jan, 28. -217,000 542,000 161,000 
PED cn cacend 242,000 512,000 200,000 
BED scsccece 219,000 456,000 242,000 
1947 ........269,000 372,000 214,000 
HOGS AT 11 MARKETS, Wk. Ended 
PUN neeceddeussecvoccecseed ,000 
OO, TE cvicesbsccocccvccsiacs 441,000 
BET Shp adds ane bine «cocecconed 411,000 
SED 5 6.0.0006056064400 00 en2000% 377,000 
BPE once scccsscccescccseeses 290, 
AT 7 MARKETS, Week Ended: 
Cattle Hogs Sheep 
Feb, 4......152,000 333,000 98,000 
Jan. 28......154,000 383,000 100,000 
DGD icecooss 172,000 365,000 122,000 | 
BPED svccvees 155,000 335,000 151,000 | 
EEE Géicscswe 198,000 248,000 151,000 
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STAINLESS STEEL 
MEAT TRUCK 
No. 9 


Capacity 225 Ibs. Weight 36 Ibs. Rug- 
gedly constructed for lifetime service of 
16 gauge sanitary Stainless Steel. Inside 
surfaces are highly polished and seamless. 
Corners are generously rounded; main- 
tained sparklingly clean with minimum labor. 
of 500 Ibs., 800 bs. 1200 Ibs. Write for descriptive literature. 





Larger models abi 


with iti 













STAINLESS STEEL 
MEAT TUB No. 96 


Sanitary, lifetime Meat Tub for modern plants. 
All parts ore stainless steel. Inside surfaces are 
highly polished and seamless. Capacity 100 
Ibs. Weight 24 Ibs. 


STAINLESS STEEL 
TRIMMING 
TABLES 


Ruggedly constructed for 
lifetime wear of 14 gauge 
Stainless Steel. Stocked in 
all standard lengths. 


Fully Approved by Health Authorities 





Dealers’ Inquiries Invited 


Manufactured by 
THE STANDARD CASING CO., Inc. 
121 Spring Street 
New York 12, N. Y. 


EQUIPMENT 

















DIANA DICING MACHINE 


Reduces Production Costs 


of STEW MEATS 
BACK FAT CUTTING 
HEAD CHEESE CUTTING 
AND OTHER SPECIALTIES 


Cuts FATS — RAW and 
BOILED BEEF — LAMB — 
VEAL — PORK 
and OTHER FOODS 


In Uniform Cubes from 3/16” to 1%”. 
Also cut plates 1%" sq. from 1/16” 
up, and strips up to 5” in length. Ca- 
pacity up to 1800 Ibs. per hour. 

Many prominent PACKERS and CAN- 
NERS are satisfied users of the Diana 
Dicing Machine. 


WRITE FOR CURRENT LITERATURE 
WHICH INCLUDES NEW MATADOR 
GRINDER AND MEAT MOLD AND PRESS 
FOR MAKING CHIP AND WAFER STEAKS 


Also Distributors of Kaufman SOLINGEN Brand Butcher Tools 


C.E. DIPPEL & COMPANY, Inc. 


126 Liberty St. New York 6, N. ¥. 

























































(Receipts reported by the U. 8. D. A., Production & Marketing Administration) Slaughter at 32 centers during the week ended February 4 
WESTERN DRESSED MEATS BEEF CURED: was reported by the U. S. Department of Agriculture as shown 
STEER AND HEIFER:  Carcasses: Vee ending Feb. 4, 1950.. 14,93 | in the following table: 
| 4, 1950.. 18,050 Week 5 US eee eeeeees 25, 
we — “ — *  F1'987 Same week year ago....... 11,300 | NorTH ATLANTIO Cattle Sian Hogs ait, 
Same week year ago....... 15,820 PORK CURED AND SMOKED: New York, Newark, Jersey City..... 6,564 8,569 42,940 34,29) 
cow: Week ending Feb. 4, 1950. .1,071,323 Baltimore, Philadelphia ....... eeoee 5,336 1,138 29,877 1,234 
ghd Week previous ........... 813,665 | NORTH CENTRAL . 
Week ending Feb. 4, 1950.. 1,362 Same week year ago....... 1,257,564 Cincinnati, Cleveland, Indianapolis.. 10,939 2,513 41 
Week previous ........+.. 1,932 : Z Chicago, Elburn ..........++++++- - 22,061 3,555 i'n 
Same week year ago....... 2,594 LARD AND PORK FATS:t¢ St. Paul-Wise. Group? .. 22,688 30,930 721 
BULL: Week ending Feb. 4, 1950.. 85,225 St. Louis Area?......... 11,224 4,474 11/415 
. iW " Week POCVISUD .ncccccccee 215,003 i  inecepakscascreentaa aan 8,700 89 7447 
Week ending Feb. 4, 1950. . 528 Same week year ago....... BOT.20S 1 GmARR 2... vccccccses. 18,620 898 14'283 
Week —— eeecceececs 4 ONE 2 nc rcrscvccccsccccscgve 14,878 2,430 10,89) 
Same week year ago....... 5 owa and So. Minn.®................ 15,639 5,553 "> 
ouae a ee secuguane”” |. aaepreetboepeeessesssene 3,691 1,077 42,521 
: } : arcasses 7 . . . ove 
- = SOUTH CENTRAL WEST*........... 16,396 3,466 
Week ending Feb. 4, 1950. . 14,216 Wee di Feb. 4, 1950.. 6,564 “ a ’ ’ 17,679 
Week previous ........... 14,975 Wack praviee e-. =p | ROOKY MOUNTAIN® ................ 8,430 616 10,504 
Same week year ago....... 7,899 Same week year ago....... THRE LPR ES ccccccccccccscsoccecesvcces 15,743 4,208 20,210 
. SORES COERE co ccccccccuccssccsseces 180,909 69,516 183/02) 
LAMB: CALVES: I aS 187,546 66,365 196,697 
Week ending Feb. 4, 1950.. 40,652 Week ending Feb. 4, 1950.. 8,569 <<, 2 —_ rary 199,813 73,423 222'937 
Week previous ........... 30,042 Week previous ........... 8,286 | ‘Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee 
Same week year ago....... 64,287 Same week year ago....... 7,489 | Green Bay, Wisc. *Includes St. Louis National Stockyards, E. St. Louis, [jl 
. and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
MUTTON ason 
“ 7 HOGS: City, Marshalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert Lea 
Week ending Feb. 4, 1950.. 1,115 Week ending Feb. 4,1950.. 42,940 | Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, ‘Ala., Tallahassee 
Week previous ........... 545 Week seeviews .... “*  43'702 | Fla., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. %p. 
Same week year ago....... 3,197 jem Gad vem aa... 31.455 | Cludes So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. Worth, 
HOG AND PIG: ee . Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. TIncludes 
w x ai - b. 4, 1950 11.858 SHEEP: Los Angeles, Vernon, San Francisco, San Jose, and Vallejo, Calif. 
wee Cee oom Sy LIEU... ’ P . NOTE: Packing plants included in above tabulations slaughtered a 
© — ~ € : Pproxi- 
— Ka gen —.. wees wor — Feb. 4, 1950.. oe aes mately the following percentages of total slaughter under federal meat sn 
; distal sights : pes be pine Rye en ah ae 38'130 | tion during December 1949: Cattle, 77.1; calves, 66.8; hogs, 76.7; sheep and 
PORK CUTS: Pounds ee ee meres <2 . lambs, 84.9. 
Week ending Feb. 4, 1950. .3,054,292 
Week previous ........... 1,254,780 Fo DRESSED MEATS 
Same week year ago....... 2,875,949 SAL: 
sue Gum: Week ending Feb. 4, 1950.. 5,905 SOUTHEASTERN RECEIPTS 
- _— 6 Week previous ........... 6,003 ’ . : 
be ee Se: ae Same week year ago....... 6,170) Receipts of livestock, as reported by the Production and 
a Same week year ago....... 116,484 OG: Marketing Administration, at eight southern packing plants, 
VEAL AND CALF CUTS: Week ending Feb. 4, 1950. . oe located at Albany, Columbus, Moultrie, Thomasville and Tif- 
Week ending Feb. 4, 1950.. 7,179 phn op on Naa 40 | ton, Georgia; Dothan, Alabama; Jacksonville and Tallahassee, 
eek previous ........... 15 Flori F . 
32 orida, during the week ended February 3, were: 
Same week year ago....... 3,684 1 aMB AND MUTTON: ’ £ yo W 
LAMB AND MUTTON CUTS: Week ending Feb. 4, 1950.. 57 Cattle Calves Hogs 
Week ending Feb. 4, 1950.. 6,140 Week previous ........... B2 | Week ended February 3.............-0:0+000e: 1,186 384 19,251 
Week previous ........... 5,488 Same week year ago....... ae al ct ceabeeeceaaeues 1,763 785 21.534 
Same week year ago 8,799 +Incomplete. EE SE Pe ceccccsbecceesatceseesaces 932 551 15,181 








See Our Exhibit at the WSMPA Convention—Booth G-5 


TRY THIS FORMULA—for More Sales! 


NONFAT DRY 
MILK SOLIDS 








feeheshesBesheshesheoh-- 


— 


_ ee (Oe eee Oe OO 





AMERICAN DRY MILK INSTITUTE, Inc., 221 N. La Salle St., Chicage 
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While every precaution is taken to insure accuracy, we cannot guar- 
Gntee against the possibility of a change or omission in this index. 








NEW DELUXE MODEL 


ACE 
FROZEN MEAT SLICER 





If you are now breaking frozen meat blocks by 
hand prior to grinding, the ACE will cut labor costs. 


If you are thawing frozen meat prior to grinding, 
the ACE will save you money by eliminating shrinkage. 


The ACE requires small floor space — approxi- 
mately 2 ft. by 3% ft. 


Table size 21 in. by 35 in. 
Space under knife 13 in. 
Throat width 21 in. 


THE DELUXE MODEL NOW INCLUDES: 


1. Stainless Table Top 
2. Guard shields around knife 
3. Removable guards around table 


4. New simplified feeding device 
(not shown in picture) 
5. Anti-Friction bearings 


PLUS ITS REGULAR FEATURES 
SLICING CAPACITY — 3000 LBS. 
FROZEN MEAT PER HOUR 


NO INCREASE IN PRICE 
$6500 ioe tne 


PROMPT DELIVERY 





The ACE Requires only a 1 h.p. motor for efficient operation. 
Motor price on request. 











E.G. JAMES CO. 


316 S. LA SALLE STREET 
HA rrison 7-9062, CHICAGO 4, ILL. 











We list below some of 
our current offerings 
for sale of machinery 
and equipment avail- 
able for prompt ship- 
ment at prices quoted 
F.0.B. shipping points. 





Lard and Rendering 


1585—EXPELLER: Anderson, Super-Duo, 
complete, first class condition. 


1587—PUMP: Lard or Grease, Deming, 3 
ERP meter ..cccccccccccccvecvccoces $ 100.00 
1588—COOKERS: (3) Allbright-Nell, 4x10, 
complete with crackling pans, traps, 
etc. 20 HP motor, e@.........+-++++- 1450.00 
11283—COOKER: JORDAN, 4x10, (New), 
20 HP motor and starter...........- 3000.00 
1419—PUMP: Lard, Anco, Motor Drive Ro- 
tary, 1 HP motor...........-+++++s+ 240.00 
1277—PRESS: Hydraulic, 300 Ton, All- 
bright-Nell, with pump, guaranteed 
A-1 condition, 2 years old..........- 2200.00 
Sausage and Smokehouse 
1563- P- ~~ a Randall, 2007, 
pikese St Gee kre oem $ 425.00 
1283 _STUFFER: 2 iibright- Nell, 500% cap. 
Good Condition .......sccscsccceses 675.00 
oor SAUSAGE STUFFER: Globe, 2007, 
used only few months, like new..... 750.00 
1297—STUFFERS: Globe (2), approx. 4007, 
Harrington measuring devices and 
nozzles, only slightly used, ea....... 900.00 
1296—MEAT MIXER: Globe Vacuum, 
10007, with motor equipped with 
steam jacket for 100% pressure, 
Gee GOEL oon cece ccccscccsccccen 1500.00 
1149 -_ a UNIT: Lipton, Model 710, 
hin 0860 Bhs bESEoS Che? ¢¥R0 850.00 


lik 
1353 MOLDS: (365) Stainless Steel, Anco, 
odel 
1105 Oar PANS (1100) Aluminum Wear- 


= 62#, with sliding lid, like new, oss 
1147 SILENT CUTTER: Buffalo 49-B, 
cap., non-emptying, complete 
with motor, guaranteed............. 2000.00 
1129—-SILENT CUTTER: Buffalo #60, com- 
plete with motor, excellent cond. . 1300.00 
1581—SLICER : U. 8. Heavy Duty, Model 
#3, Ser. #1131, shingling conveyor, 
stainless conveyor belt.............. 2100.00 
neat ae Dried Beef (2), 3 HP ante 


Mot 
1582 RIND. ’ MASTER: Dohme & Nel 
BEES o6dsvvdcoebesandeccesace Bian, sequested 


Meat Canning Equipment 
1383—-MEAT CUBERS: (3) New, for cubing 
a beef, chicken, etc. Original 
cos 2,600.00, in original crates, ea. -$1150. 00 
1440—COMPLETE BABY FOOD LINE 
with exception of kettles and retorts, 
SOUNEE OM GORENG. 002 ccc cccegeccces 
1564—-RETORTS: (4) Vance & Backer, 
horizontal square type, 40 steam 


pressure, good condition, ea......... 900.00 
1384—-FILLER: M & 8 stainless steel, ad- 
DEED 0 cbreedcbddcedcccotadeceese 2450.00 
1299—DICER: Urschel, Model B, with 
knives and motor................++- 750.00 
Miscellaneous 
1578—AMMONIA PIPE: 8,000’ 2”.......... 12e ft 
oe IN COOLER: 8’x9’x13’, with 
mpressor coils inside............. 500.00 
1292—COOLERS (2) WALK-IN, all steel, 
with motor refrigeration unit, ea... 4000.00 
1071—CURING VATS (108) 1500 Oak, 
excellent condition, ea.............. 9.50 
1134—TROLLEYS (800) New, galvanized 
ES EP Se -70 
Galvanized forequarters, ea......... -95 
1332—FLAKE ICERS:. (2) DER. Hi0, York eens 


Freon, ea. 
1445—KETTLE: Steam Jacketed, 
MEUNOER, OD MOE s cccccccvescccoccsce 150.00 
1329—FLOW-MASTER KOM-BI-NATOR: 
je y 2 10 HP motor, used less 
Bids requested 
(New) Con- 
5 HP motor 
ab eeeen ah \eekestebseehennne Bids requested 
1286—FRESH CASING CLEANING UNITS 


(2) 
— aa BALER: Economy, 


n 30 day 
1322—HAIR BALING PRESS: 
tinuous, Heavy Duty, 1 


Model 
hand operated, like new....... .00 
9829—BARREL WASHER: Allbright-Nell, 
suitable drums, slightly used........ 1300.00 





1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
FRontier 4-6900 


DISPLAY ROOMS and OFFICES 
NEW, USED, & REBUILT EQUIPMENT 
LIQUIDATORS AND APPRAISERS 








—CLASSIFIED ADVERTISING. 





Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted Over a Blind Senn. Numbe 


: set solid. Minimum 20 words $4.00; additional 


or box number es 8 words. Headlines 75c extra, 





Undi 
20c each. “Position wanted,” special rate: 
50 crore $5.00, eddhlened words 15¢ each. Gauat ediban 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 


adv 75¢ per line. Displayed, $8.25 pe j 
Contract rates on request. 





HELP WANTED 


Manufacturer’s Representative 


We have six territories open for men with follow- 
ing, to sell our line of cotton stockinettes, ham 
bags, shrouds, etc. No objection to other non-com- 
petitive line. Protected territories. Good commis- 
sion. State exact — you are now covering in 
first letter. Apply to 


W-488, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill. 


EQUIPMENT FOR SALE & WANTED 


ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pittock 
and Associates, Glen Riddle. Pennsylvania. 


WANTED: Silent cutter. Self unloading type, 300— 
350 Ib. capacity in good shape. Also stuffer 300-400 
lb. capacity in good shape. Air compressor for stuffer 
size. Donald Schaeffer, 3106 Ludlow Road, Shaker 
Heights, Ohio. 


PLANTS FOR SALE & WANTED 


PROVISION PLANT 
Location—midtown Manhattan, New 
York. One floor operation, 25 x 116. 
Fully equipped, 4 double smokehouses, 
3 coolers, 1 freezer, separate Freon unit 
compressors. 




















FS-516, 
THE NATIONAL PROVISIONER 
11 East 44th St., New York 17, N. Y. 


PORK PACKING PLANT 
In heart of meat packing district in Detroit, Michi- 
gan. Established over 20 years, curing, rendering, 
etc. Fully equipped. Handling 250 hogs weekly. 
$20,000 will handle. FS-517, THE NATIONAL PRO- 
VISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 








Fully Equipped Sausage Factory 
In Trenton, New Jersey; 15,000 sq. ft.; A-1 condi- 
tion, B.A.1. inspection, railroad siding, 2,000 sq. ft. 
of coolers. Fully equipped and ready for immediate 
possession. HE NATIONAL PROVI- 
SIONER, 407 8. Dearborn St., Chicago 5, Ill. 





WANTED: To buy or rent, medium sized packing 
plant. Give all details. PW- 518, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St.,) Chicago 5, Ill. 


BUSINESS OPPORTUNITIES 


Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 











WANTED: BEEF AND VEAL 

in straight or mixed cars, to be handled on a 
CONSIGNMENT 
basis by long established New York wholesale dis- 
tributor with excellent reputation and outstanding 
trade and bank references. All replies held in strict- 
est confidence. 
W-506, THE NATIONAL PROVISIONER 
11 East 44th St., New York 17, N. Y. 


HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ¢ Order Buyer 
Broker * Counsellor « Exporter * importer 


407 SO. DEARBORN ST., CHICAGO 5, fl 
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EQUIPMENT FOR SALE 








BOILERS 

LIKE NEW 
2—Kewanee, 60 HP, 1254 WP, bu 
1942; equipped for gas firing, com 
plete with all controls and fittings, 
1—Erie City, 75 HP, 100% WP, bu 
1942; equipped as above. NEVER 

IRE 


The above units will pass any inspes 
tion, and are just as good as new. Aj 
ASME code built. 
STOCKYARD IRON CO. 
1208 PENNSYLVANIA ST. 
MEMPHIS, TENN. 





MEAT PACKERS—ATTENTION 


2—Anco #261 Grease Pumps, M. D. 
1—Anco Continuous Screw Crackling Press, jp. 
stalled one year. 
1—Enterprise 7166 Meat sage belt driven, 
1—Steel 2,000 gal., jack., O.T., agit. Kettle 
12—Stainless jacketed Kettles, 30, 40, . bg gallon, 
i  — jacketed Kettles, 20, 40, 60, 80, 1% 
gallon 
Used and rebuilt Anderson Expellers, #1, RB, Duy 
and Super Duo. 
1—Cleveland Meat Grinder, 15 BP 
Motor. 
1—Anco 3’x6’ and 1—Anco 4’x9’ Lard Rolls. 
Send us your inquiries. 
WHAT HAVE YOU FOR SALE? 
Consolidated Products Company, Ine, 


14-19 Park Row New York 7, N. Y. 
Phone—BArclay 7-0600 


type 7E-B, 





REBUILT 
REFRIGERATING EQUIPMENT 


1—6%x6% Vilter compressor complete with 
forced feed lubrication and V grooved 
arr ere 
1—7x7 Vilter compressor complete with 25 
BOPSE POWEE MOTE. oc cccccccccccccceses 
1—4%x4% Vilter compressor complete with 
15 — power three phase motor and V 
ES GD cv v.ccnecécenesennccapessssas 
1—4x4 Vilter compressor complete with 10 
horse power three phase motor and V 
We MD nnc cot cecececdnacecéoseesece 
1—4x4 York self contained unit—compres- 
sor, cOndenser, and motor.............. 
1—York brine spray floor type unit cooler 
DS GO GR occ csesvncesccccsccgeces 
1—York dry type floor type unit cooler 8 
errr 400.00 
All the above machinery is rebuilt and in goo 
working order and is of heavy duty ammonia com 
struction. 


Advanced Engineering Corporation 
1802 West North Avenue, Milwaukee 5, Wisconsin 
Phone Kilbourn 0559 


$1050.00 


600.00 


500.00 
650.0 
250.00 





FOR SALE: Steam turbo-generator unit consisting 
of Murray steam turbine serial No. 1236, 222 HLP., 

K.W., steam pressure 240 p.s.i., 50° F. super 
heat, with bleeder for processing steam at 60 p.s.i. 
and C. H. Wheeler Company shell and tube conden- 
ser, also electric condensate pump for 28” vacuum. 
This is connected by herringbone reducing gear to 
Ideal Electric Company Alternator type 8.48. 
150 K.W., KVA 187, 80% P.F., R.P.M. 1200, cycles 
60, phase’ 3, volts 240, serial No. 86776, continuous 
temperature rating 40° C. Exciter is direct con- 
nected, K.W. 3, volts 125, amperes 24. Switchboard 
includes oil switch, voltage regulator, synchro 
scope, K.W. meter, ammeter, and voltmeter. 


Equipment has been in continuous operation since 
19386 except during past two years operated @ 
stand-by. 


G. M. Peet Packing Company 


Chesaning, Mr. R. W. Rice Michigan 





OVENS FOR SALE 
3 Universal ovens, 12 feet long, 7 feet high. 6 re 
volving shelves, 18 inches deep. Gas fired. Stainless 
steel fronts. B.A.I. approved. Built for baking ané 
roasting meats. Complete with finest temperature 
controls. Used about 6 months. Priced very low. 
As is, New York. 
BERKSHIRE HILLS FREEZER CORP. 
Sheffield, Mass. 
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extra, 
8.25 per 
DER 
ALE 
= BLACK HAWK 
WP, bail 
ring, com. 
fittings, 
WP, buik 
“ THE RATH PACKING CO., 4 
ny inspes. in name eee 
$ new. Ajj hi 4 6 e f I 
0. S| THE WM. SCHLUDERBERG—T. J. KURDLE CO. ig gra e in tact! 
PRODUCERS OF 
NTION 
g Press, ip. ESSKAY 
Ara QUALITY. 
, gallon ad 
1, 60, 80, 1m 
1, RB, Duy 
B-B, 15 EP MEATS OF UNMATCHED QUALITY 
Rolls, 
LE? MAIN OFFICE AND PLANT 
any, Ine, | | 3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 
7, N. ¥, 
MENT 
=<" ||FOR SALE OR RENT 
chee 750.00 Modern one story building, located in 
av Brooklyn, New York. 
h 16 on 50 x 100’ plot. 
——_ a Layout ideal for smoked meats or sausage 
ice plant. Has 13 gas fired smoke ovens, 
er 8 al freezer and cold storage space. DRESSED BEEF 
and "in ool Priced for quick sale to settle estate. BONELESS MEATS and CUTS 
oration, — OFFAL + CASINGS 
THE NATIONAL PROVISIONER, INC. ie 
4 ——_ 11 E. 44th St. e New York 17, N.Y. — 
oF tuner 
p.s.i. 
tube conden- 
ing CLASSIFIED ADVERTISING 
1200, cycles j 
_ gontinnes POSITION WANTED HELP WANTED | HELP WANTED 
Switchboard - ot 
a | fees SALESMEN Pravane: Sart coctes a ou 8 Seoeteten of 


desires col ith medium or small size packer. | To call on locker plants and small slaughterers in break up cattle. Write qualifications and references 
ration since iuidiir aust oneer of anal sausage and slaughter | Indiana, Ohio, Michigan, Pennsylvania, West Vir- | to W-504, THE NATIONAL PROVISIONER, 407 
operated @& F business. Young and energetic with excellegt refer- | ginia, Virginia, North Carolina, Tennessee and | §. Dearborn St., Chicago 5, Ill. 

ences, W-513, THE NATIONAL PROVISIONER, Kentucky with a line of machinery, tools, equip- 








t and lies. State age, experience and start- DRY RENDERING plant wants man at once to 

Oe ee abet caaing | ime salary expected, °° O57 OP anes 27 renters West ond cortez Se 

Michigan | man as foreman or working foreman. Willing to go W-510, THE NATIONAL PROVISIONER NATIONAL PROVISIONER, 407 8. Dearborn St., 
THE NATIONAL PROVI- 407 8. Dearborn St., Chicago 5, IIL Chicago 5, Il. 





anywhere. W-509, 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 











" 7 : SAUSAGE FOREMAN: Interested in an experienced 
SALES ai — = ee, first class sausage maker only. Must have refer- 
high. 6r | OFFICE MANAGER and purchasing agent wants | fomPAnY locate c under federal inspection, seeks | ¢2ces. Permanent position for the right man. Five 
d. Stainless position in small independent plant. eply Box capable ‘>= — ne Submit full - any ox- day week. Ed Auge Packing Company, 1305 8. 
baking and | V-474, 1 Basson At, PROV SONES, 407 8. | Derience and starting salary expected. W-519, THE | Brazos Street, San Antonio, Texas. 
temperature eee ved NATIONAL PROVISIONER, 407 S. Dearborn St., | orriICE MANAGER: Must know all phases of meat 
1 very low. Chicago 5, Il. ie packing plant, invoicing, shipping, cost records, cut- 
REPRESENTATIVE desires hams, bacon, pork SAUSAGE MAKER: Interested in an experienced outs, personnel supervision, etc. Please give com- 
Products, distribution. Metropolitan New York. sausage maker for a plant in northeastern Michigan. plete experience and personal history when answer- 
ion basis. W-501, THE NATIONAL PRO- Must have references. W-515, THE NATIONAL | ing. W-514, THE NATIONAL PROVISIONER, 407 
VISIONER, 11 East 44th St., New York 17, N. Y. PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 8S. Dearborn St., Chicago 5, Ill. 
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-- @ safer trip from factory to consume? 


; = want your product delivered to the user in the best possible condition. 


You want it carefully protected through all the channels of distribution which 
it must travel — whether by train, truck, plane or ship. 


You want your shipping containers and packages to reflect the quality of 
your product and to build sales. 


To avail yourself of these advantages, call the nearest Gaylord sales office. 





GAYLORD CONTAINER CORPORATION General Offices: SAINT LOUIS 


New York * Chicago + San Francisco « Atlanta * New Orleans « Jersey City + Seattle 
Indianapolis + Houston « Los Angeles » Oakland + Minneapolis + Detroit * Jacksonville 
Columbus + Fort Worth * Tampa + Cincinnati + Dallas + Des Moines +» Oklahoma City 
Greenville * Portland + St. Louis * San Antonio + Memphis + Kansas City + Bogalusa 
Milwaukee + Chattanooga + Weslaco » New Haven + Appleton * Hickory + Greensboro 
Sumter + Jackson »-Miami * Omaha + Mobile + Philadelphia « Little Rock » Charlotte 4 
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